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^ Be  It  Enacted  by  the  Legislature  of  the  State  of  Wyoming: 

Sec.  1.  Relates  to  appointment  of  State  Chemist, 
salary  and  duties. 

Sec.  2.  Assistant  State  Chemist’s  salary  and  duties. 
Sec.  3.  Expenses  of  the  State  Chemist. 

Sec.  4.  Seal  and  Annual  Reports. 

Sec.  5.  Bond  of  the  State  Chemist. 

Unlawful  to  Sell,  Etc. 

Sec.  6.  That  it  shall  be  unlawful  , for  any  person  to 
manufacture,  sell,  transport  or  offer  for  sale  or  transporta- 
tion, any  article  of  food,  drug,  gasoline  or  illuminating 
oil  which  is  adulterated  or  misbranded  within  the  meaning 
of  this  act. 

Drug  and  Food  Defined. 

Sec.  7.  That  the  term  “drug”  as  used  in  this  act 
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shall  include  all  medicines  and  preparations  recognized 
in  the  United  States  Pharmacopoeia  or  National  Formulary 
for  internal  or  external  use,  and  any  substance  or  mixture 
of  substances  intended  to  be  used  for  the  cure,  mitigation,^ 
or  prevention  of  disease  of  either  man  or  other  animals. 
The  term  “food”  as  used  herein,  shall  include  all  articles 
used  for  food,  drink,  eonfectionery  or  condiment,  by  man 
or  other  animals,  whether  simple,  mixed  or  compound. 

^Adulterated  Articles. 

Sec.  8.  That  for  the  purpose  of  this  act  an  article 
shall  be  deemed  to  be  adulterated: 

In  Case  of  Drugs: 

First — If,  when  a drug  is' sold  under,  or  by  a name 
recognized  in  the  United  States  Pharmacopoeia,  or  National 
Formulary  it  differs  from  the  standard  of  strength,  quality,, 
or  purity,  as  determined  by  the  test  laid  down  in  the  United 
States  Pharmacopoeia  or  National  Formulary  official  at 
the  time  of  investigation,  provided,  that  no  drug  defined 
in  the  United  States  Pharmacopoeia  or  National  Formulary 
shall  be  deemed  to  be  adulterated  under  this  provision,  if 
the  standard  of  strength,  quality  or  purity  be  plainly  stated 
upon  the  bottle,  box  or  other  container  thereof,  although 
the  standard  may  differ  from  that  determined  by  the  test 
laid  down  in  the  United  States  Pharmacopoeia  or  National 
Formulary. 

Second — If  its  strength  or  purity  shall  fall  below  the 
professed  standard  or  quality  under  which  it  is  sold. 

In  the  Case  of  Confectionery: 

If  it  contains  terra  alba,  barytes,  talc,  chrome  yellow, 
or  other  mineral  substances  or  poisonous  color  or  flavor, 
or  other  ingredient  deleterious  or  detrimental  to  health, 
or  any  vinous,  malt  or  spirituous  liquor,  or  compound,  or 
narcotic  drug. 

In  the  Case  of  Food : 

First — If  any  substance  has  been  mixed  and  packed 
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with  it  so  as  to  reduce  or  lower  or  injuriously  affect  its 
quality  or  strength. 

Second — If  any  substance  has  been  substituted  wholly 
or  in  part,  for  the  article. 

Third— If  any  valuable  constituent  of  the  article 
has  been  wholly  or  in  part,  abstracted. 

Fourth — If  it  be  .mixed,  colored,  powdered,  coated  or 
stained  in  a manner  whereby  damage  or  inferiority  is  con- 
cealed. 

Fifth — If  it  contains  any  added  poisonous  or  other 
added  deleterious  ingredient,  which  may  render  such  article 
injurious  to  health,  provided,  that  when  in  the  preparation 
of  food  products  for  shipment  they  are  preserved  by  an 
external  application,  applied  in  such  a manner  that  the 
preservative  is  necessarily  removed,  mechanically,  or  by 
maceration  in  water,  or  otherwise,  and  directions  for  the 
removal  of  said  preservative  shall  be -printed  on  the  covering 
of  the  package,  the  provisions  of  this  act  shall  be  construed 
as  applying  only  when  said  products  are  ready  for  con- 
sumption. 

Sixth — If  it  be  coated  with  talc,  clay,  paraffin,  varnish, 
shellac  or  any  other  injurious  substances. 

Seventh — If  it  consists  in  whole  or  in  part  of  filthy, 
decomposed  or  putrid  animal  or  vegetable  substances,  or 
any  portion  of  an  animal  unfit  for  food,  whether  manufac- 
tured or  not,  or  if  it  is  the  product  of  a diseased  animal, 
or  one  that  has  died  otherwise  than  by  slaughter. 

Eighth — Sale  of  Undrawn  Poultry,  etc.,  Forbidden.  If 

in  case  of  poultry,  domestic  or  wild  fowls,  or  any  slaughtered 
rabbits,  squirrels,  or  other  small  animals  wild  or  tame, 
the  crops,  entrails  and  other  offensive  parts  are  not  properly 
\ drawn  or  removed. 

^ “Misbranded.” 

Sec.  9.  That  the  term  “misbranded”  as  used  herein, 
shall  apply  to  all  drugs  or  articles  of  food,  or  articles  which 
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enter  into  the  composition  of  food,  the  package  or  label 
of  which  shall  bear  any  statement,  design  or  device,  regarding 
such  article,  or  the  ingredients  or  substances  contained 
therein  which  shall  be  false,  or  misleading  in  any  particular, 
and  to  any  food  or  drug  product  which  is  falsely  branded 
as  to  the  state,  territory,  or  country  in  which  it  is  manu- 
factured or  produced. 

That  for  the  purpose  of  this  act  an  article  shall  also 
be  deemed  to  be  misbranded : 

In  the  Case  of  Drugs: 

First — If  it  be  an  imitation  of,  or  offered  for  sale  under 
the  name  of  another  article. 

Second — If  the  contents  of  the  package  as  originally  put 
up  shall  have  been  removed,  in  whole  or  in  part,  and  other 
contents  shall  have  been  placed  in  such  package,  or  if  the 
package  fail  to  bear  a statement  on  the  label  of  the  quantity 
or  proportion  of  any  alcohol,  morphine,  opium,  cocaine, 
heroin,  alpha  or  beta  eucaine,  chloroform,  cannabis  indica, 
chloral  hydrate,  or  acetanilide,  or  any  derivative  or  prep- 
aration of  any  such  substances  contained  therein. 

In  Case  of  Food : 

First — If  it  be  an  imitation  of,  or  offered  for  sale  under 
the  distinctive  name  of  another  article. 

Second — If  it  be  labeled  or  branded  so  as  to  deceive 
or  mislead  the  purchaser,  or  purport  to  be  a foreign  product 
when  not  so,  or  if  the  contents  of  the  package  as  originally 
put  up  shall  have  been  removed  in  whole  or  in  part  and 
other  contents  shall  have  placed  in  such  package,  or  if  it 
fail  to  bear  a statement  on  the  label  of  the  quantity  or 
proportion  of  any  morphine,  opium,  cocaine,  heroin,  alpha 
or  beta  eucaine,  chloroform,  cannabis  indica,  chloral 
hydrate,  or  acetanilide,  or  any  derivative  or  preparation 
of  any  such  substances  contained  therein. 

Net  Weight,  Measure  and  Numerical  Count: 

Third— If  in  package  form,  the  net  quantity  of  the 
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contents  be  not  plainly  and  conspicuously  marked  on  the 
outside  of  the  package  in  terms-  of  weight,  measure  or 
numerical  count;  provided,  however,  that  reasonable  varia- 
tions shall  be  permitted  and  that  tolerances  shall  be  estab- 
lished by  rules  and  regulations  made  in  accordance  with 
the  provisions  of  this  act. 

Fourth — If  the  package  containing  it  or  its  label  shall 
bear  any  statement,  design,  or  device  regarding  the  ingred- 
ients or  the  substances  contained  therein,  which  statement, 
design  or  device  shall  be  false  or  misleading  in  any  particular; 
provided,  that  any  article  of  food,  which  does  not  contain 
any  added  poisonous  or  deleterious  ingredients,  shall  not 
be  deemed  to  be  adulterated  or  misbranded  in  the  following 
cases : 

First — In  the  case  of  mixtures  or  compounds  which 
may  be  now  or  from  time  to  time  hereafter  known  as  articles 
of  food,  under  their  own  distinctive  names,  and  not  an 
imitation  of,  or  offered  for  sale  under  the  distinctive  name 
of  another  article,  if  the  name  be  accompanied  on  the 
same  label  or  brand  with  the  statement  of  the  place  where 
said  article  had  been  manufactured  or  produced. 

Second — In  the  case  of  articles  labeled,  branded  or 
tagged  so  as  to  plainly  indicate  that  they  are  compounds, 
imitations  or  blends,  and  the  word  “compound”,  “imitation” 
or  “blend”,  as  the  case  may  be,  is  plainly  stated  on  the 
package  in  which  it  is  offered  for  sale;  provided  that  the 
term  “blend”,  as  used  herein,  shall  be  construed  to  mean 
a mixture  of  like  substances,  not  excluding  harmless  coloring 
or  flavoring  ingredients,  used  for  the  purpose  of  coloring 
and  flavoring  only;  and  provided,  further,  that  nothing 
in  this  act  shall  be  construed  as  requiring  or  compelling 
proprietors  or  manufacturers  of  proprietary  foods,  which 
contain  no  unwholesome  added  ingredients,  to  disclose 
their  trade  formulas,  except  insofar  as  the  provisions  of 
this  act  may  require,  to  secure  freedom  from  adulteration 
or  misbranding. 
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/ Illuminating  Oils. 

Sec.  10.  All  illuminating  oils  sold  or  offered  for  sale 
in  this  state,  shall  conform  to  the  following  conditions: 

First — The  color  shall  be  water  white,  but  a slight 
bluish  opalescence  is  permissible. 

Second — It  shall  not  contain  more  than  a trace  of  any 
sulphur  compound. 

Third — It  shall  not  contain  water  nor  tar-like  matter. 

Fourth — It  shall  not  contain  more  than  five  per  cent, 
by  weight,  of  residue,  after  being  distilled  at  a temperature 
of  not  more  than  five  hundred  seventy-two  degrees  (572°) 
Fahrenheit. 

Fifth — It  shall  not  give  a flash  test  below  one  hundred 
ten  degrees  (110°)  Fahrenheit,  closed  test,  and  the  tester 
used  for  this  purpose  shall  be  the  Foster  Automatic  Closed 
Tester. 

Sixth — Starting  with  an  initial  oil  level  of  not  less  than 
two  inches  below  the  top  of  the  wick  tube,  it  shall  not 
show  a decrease  in  illuminatihg  power  of  more  than  fifteen 
(15)  per  cent,  after  burning  seven  and  one-half  hours  during 
which  time  the  oil  in  the  lamp  is  maintained  at  a tempera- 
ture of  fifty  (50)  degrees  Fahrenheit,  and  at  least  eighty- 
five  (85)  per  cent,  of  the  oil  is  consumed.  The  method 
of  making  this  test  shall  be  that  which  has  been  adopted 
by  the  International  Petroleum  Commission. 

Seventh — Any  oils  that  present  a yellowish  or  dark 
coloring,  or  dirty  appearance  to  the  eye,  may  be  rejected 
and  disapproved  for  illuminating  purposes  by  the  Dairy, 
Food  and  Oil  Commissioner,  or  his  deputies,  without  fur- 
ther tests,  and  the  further  sale  thereof  ordered  discontinued, 
and  such  discoloration  shall  be  prima  facie  evidence  that 
they  are  not  such  a product  as  is  properly  subject  to  sale 
for  illuminating  purposes  within  this  state.  The  State 
Dairy,  Food  and  Oil  Commissioner,  or  his  deputies,  are  not 
required  in  every  case  to  have  a complete  analysis  of  oils 
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inspected  to  ascertain  every  form  of  impurities,  such  as 
sulphur,  and  tar-like  matter,  but,  whenever,  in  the  opinion 
of  the  State  Dairy,  Food  and  Oil  Commissioner,  or  his 
deputies,  it  is  necessary  that  any  of  the  oil  provided  for  in 
this  section  shall  be  more  thoroughly  analyzed,  it  shall  be 
his  duty  to  procure  a sample  of  such  oil  and  forward  it  to 
the  State  Chemist  for  a more  detailed  analysis  to  deter- 
mine in  what  particular  the  impurities  or  imperfections 
exist,  and  if  upon  such  analysis,  it  is  demonstrated  that 
some  other  impurity  or  imperfection  exist  in  said  oil,  not 
specified  in  this  act,  that  render  such  oil  unfit  for  illuminat- 
ing purposes,  it  shall  be  his  duty  to  reject  such  oil  for  such 
purposes.  For  the  purpose  of  this  chapter,  gasoline  shall 
be  deemed  to  be  subject  to  the  same  provision  and  control 
as  provided  in  this  chapter  for  illuminating  oils,  and  shall 
also  be  subject  to  the  following  conditions: 

First — It  shall  not  exhibit  an  initial  boiling  point 
above  one  hundred  fifteen  degrees  (115°)  Fahrenheit, 
which  shall  be  taken  at  the  time  the  first  drop  falls  from  the 
end  of  the  Engler  apparatus,  while  being  distilled  at  the 
rate  of  two  (2)  cubic  centimeters  per  minute  and  upon 
continuation  of  the  distillation  there  shall  be  at  least  ninety- 
eight  (98)  per  cent,  by  volume  distilled  over  at  a tempera- 
ture not  above  three  hundred  fifty  degrees  (350°)  Fahren- 
heit and  shall  show  by  the  temperature  taken  at  each 
ten  per  cent.  (10%)  of  the  distillation  that  the  product 
does  not  consist  of  tops  and  bottoms,  but  of  a uniform 
product  from  the  beginning  of  the  distillation  to  the  end. 

Second — It  shall  be  unlawful  for  any  manufacturer, 
dealer,  or  vendor  to  sell  or  offer  for  sale  any  petroleum 
product  known  as  gasoline  for  lighting  or  power  purposes 
unless  every  barrel,  cask  or  can  containing  such  product 
be  branded  with  the  word  “Gasoline”  in  large  red  letters 
at  least  one  and  one-half  inches  in  size  and  all  gasoline  of 
sixty-six  degrees  (66°)  gravity  Beaume  or  over  to  be 
branded  with  the  figures  denoting  the  gravity.  No  dealer 
shall  deliver  gasoline  in  a barrel,  cask,  package  or  can  sten- 
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dled or  stamped  other  than  above.  Every  person  purchas- 
ing gasoline  for  use  shall  procure  and  keep  the  same  only  in 
barrels,  casks,  packages  or  cans  stenciled  as  above;  and 
no  person  keeping  for  use  or  using  kerosene  shall  put  the  , 
same  in  any  barrel,  cask,  package  or  can  stenciled  or  stamped 
as  above.  If  any  manufacturer,  vendor,  or  dealer  shall 
adulterate  any  gasoline  with  water,  or  other  injurious  sub- 
stance, he  shall  be  subject  to  a penalty  as  hereinafter  pro- 
vided for,  and  shall  be  liable  to  the  party  injured  for  any 
resultant  damages  in  civil  action. 

Sec.  11.  Samples — How  Protected. — Under  the  afore- 
said rules  and  regulations,  representative  samples  shall  be 
collected  by  the  State  Dairy,  Food  and  Oil  Commissioner, 
or  his  deputies.  Samples  may  be  purchased  in  the  open 
market,  and,  if  in  bulk,  the  marks,  brands,  or  tags  upon 
the  package,  carton,  wrapper  or  other  container,  and  the 
accompanying  written  or  printed  matter  shall  be  noted. 
The  collector  shall  also  note  the  name  of  the  vendor  and  the 
agent  through  whom  the  sale  was  actually  made,  together 
with  the  date  of  purchase.  Samples  shall  be  divided  into 
three  parts,  each  part  shall  be  labeled  with  identifying 
marks.  One  of  the  parts  shall  be  delivered  to  the  person 
from  whom  the  purchase  was  made,  or  if  a guaranty  has 
been  given  as  hereinafter  provided,  such  parts  be  delivered 
to  the  guarantor.  One  of  the  parts  shall  be  sent  to  the 
State  Chemist  and  one  part  shall  be  held,  under  seal,  by 
the  State  Dairy,  Food  and  Oil  Commissioner.  The  parts 
of  the  sample  so  divided  shall  be  sealed  by  the  collector, 
with  seals  provided  for  the  purpose.  For  the  purpose  of 
this  chapter  all  samples  which  do  not  show  the  net  weight 
properly  marked  on  top  of  the  box,  package,  or  on  the  face 
of  the  principal  label,  may  be  disapproved  by  the  State 
Dairy,  Food  and  Oil  Commissioner  without  further  test 
and  the  absence  of  the  net  weight  properly  labeled  shall  be 
prima  facie  evidence  that  they  are  misbranded  and  need 
not  be  sent  to  the  State  Chemist  for  examination,  but  may 
be  certified  to  the  County  Attorney  directly  by  the  State- 
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Dairy,  Food  and  Oil  Commissioner  without  the  certificate 
of  the  State  Chemist. 


Sec.  5.  Rules  and  Regulations — Power  to  Make.  The 

State  Dairy,  Food  and  Oil  Commissioner,  in  executing  the 
provisions  of  all  laws  which  come  under  his  jurisdiction 
shall  accept  such  of  the  Rules  and  Regulations  of  the  United 
States  Department  of  Agriculture  as  he  may  deem  necessary 
and  adopt  the  standards  of  purity  for  foods  as  laid  down 
by  the  United  States  Department  of  Agriculture,  also 
make,  promulgate  and  enforce  such  other  rules  and  regula- 
tions as  may  seem  necessary  and  proper  to  a prompt  and 

y,  effective  enforcement  of  the  laws. 

/ State  Chemist  Shall  Make  Analysis. 

Sec.  12.  It  shall  be  the  duty  of  the  State  Chemist 
to  make,  or  cause  to  have  made,  under  his  direction,  analyses 
and  examinations  of  such  articles  as  shall  be  furnished  to 
him  by  the  Dairy,  Food  and  Oil  Commissioner,  or  his 
deputies,  for  the  purpose  of  determining  upon  such  examina- 
tions whether  such  articles  are  adulterated  or  misbranded 
within  the  meaning  of  this  act,  and  to  certify  the  results 
of  such  analysis  and  examinations  to  the  Dairy,  Food  and 
Oil  Commissioner. 

When  Analysis  Shows  Violation. 

Sec.  13.  When  the  examinations  or  analysis  shows 
that  the  provisions  of  this  act  have  been  violated  the  Dairy, 
Food  and  Oil  Commissioner  shall  cause  notice  of  such 
fact,  together  with  copy  of  the  findings,  to  be  given  to  the 
party  or  parties  from  whom  the  samples  were  obtained, 
and  to  the  party,  if  any,  whose  name  appears  upon  the 
label  as  manufacturer,  packer,  wholesaler,  retailer  or  other 
dealer.  The  parties  so  notified,  shall  be  given  an  opportun- 
ity to  be  heard  under  such  rules  and  regulations  as  may  be 
proscribed  as  aforesaid.  Notices  shall  specify  the  date, 
hour  and  place  of  the  hearing.  The  hearing  shall  be  private, 
and  the  parties  interested  therein  may  appear  in  person 
or  by  attorney.  If  the  party,  whose  name  appears  on  the 
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label,  resides  without  the  State,  he  shall  be  entitled  to  a 
reasonable  notice  by  mail  as  may,  with  due  diligence,  be 
obtained. 

Dairy,  Food  and  Oil  Commissioner  Shall  Certify  to 
Prosecuting  Attorney. 

Sec.  14.  If,  after  such  hearing,  the  Dairy,  Food  and 
Oil  Commissioner  is  convinced  that  the  provisions  of  this 
act  have  been  violated,  he  shall  certify  at  once  to  the  County 
Prosecuting  Attorney  of  the  county  in  which  the  collection 
was  made,  a copy  of  the  results  of  the  examination  of  such 
article,  duly  authenticated  by  the  State  Chemist  making 
such  examination  under  oath  of  such  officer. 

Prosecuting  Attorney  Shall  Prosecute. 

Sec.  15.  It  shall  be  the  duty  of  every  prosecuting 
officer  to  whom  the  Dairy,  Food  and  Oil  Commissioner 
shall  report  any  violation  of  this  act,  as  herein  provided, 
to  cause  appropriate  proceedings  to  be  commenced  and 
prosecuted  in  the  proper  courts  without  delay,  for  the  in- 
forcement  of  the  penalty  as  in  such  case  herein  provided. 

Publication  of  Judgment. 

Sec.  16.  After  judgment  of  the  court,  notice  shall  be 
given  by  publication,  in  such  manner  as  may  be  prescribed 
by  the  rules  and  regulations  aforesaid.  If  .an  appeal  be 
taken  from  the  judgment  of  the  court,  notice  of  that  fact 
must  accompany  the  publication. 

Misdemeanor. 

Sec.  17.  Any  person  violating  any  of  the  provisions 
of  this  act  shall  be  guilty  of  a misdemeanor,  and  for  each 
offense  shall,  upon  conviction  thereof,  be  fined  not  less  than 
twenty -five  dollars  ($25.00),  nor  more  than  one  hundred 
dollars  ($100);  and  for  each  subsequent  offense  and  convic- 
tion thereof,  shall  be  fined  not  less  than  fifty  dollars  ($50.00) 
nor  more  than  two  hundred  dollars  ($200.00),  or  shall  be 
sentenced  to  imprisonment  for  not  more  than  sixty  days. 
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Dealers’  Protection. 

Sec.  18.  That  under  the  provisions  of  this  act,  no 
dealer  shall  be  prosecuted  for  selling  or  offering  for  sale 
any  article  of  food,  drug,  gasoline,  or  illuminating  oil  in 
the  original,  unbroken  package  in  which  it  was  received 
by  said  dealer,  provided,  he  can  establish  a guaranty  signed 
by  the  wholesaler,  jobber,  manufacturer,  or  other  person, 
residing  in  the  United  States,  from  whom  he  purchased 
such  article,  to  the  effect  that  same  is  not  adulterated 
or  misbranded  within  the  meaning  of  this  act,  designating 
it.  Said  guaranty  to  afford  protection  shall  contain  the 
name  and  address  of  the  person  making  the  sale  of  such 
article  to  such  dealer,  and  in  such  case  said  person  shall  be 
amenable  to  the  prosecutions,  fines,  and  other  penalties 
which  would  attach  in  due  course  to  the  dealer  under  the 
provisions  of  this  act.  When  the  examination  or  analysis 
herein  provided  shows  that  the  provisions  of  this  act  have 
been  violated,  and  the  dealer  is  relieved  from  prosecution 
under  this  section  by  the  production  of  a guaranty  signed 
by  the  person  residing  outside  of  this  state,  then  the  Dairy, 
Food  and  Oil  Commissioner,  in  the  case  of  the  foods  and 
drugs,  shall  report  such  fact  to  the  Secretary  of  Agriculture 
of  the  United  States,  or  the  proper  officer  appointed  for 
the  enforcement  of  Act  of  Congress  approved  June  30, 
1906,  known  as  the  “Food  and  Drug  Act.” 

Word  “Person”  Construed. 

Sec.  19.*  The  word  “person”  as  used  in  this  act  shall 
be  construed  to  import  both  the  plural  and  singular,  as  the 
case  demands,  and  shall  include  corporations,  companies, 
societies  and  associations.  When  construing  and  enforcing 
the  provisions  of  this  act,  the  act,  omission  or  failure  of 
any  officer,  agent  or  other  person  acting  for,  or  employed 
by  any  company,  corporation,  society  or  association  within 
the  scope  of  his  employment,  or  office,  shall  in  every  case 
be  also  deemed  to  be  the  act,  omission,  or  failure  of  such 
corporation,  company,  society  or  association,  as  well  as 
\that  of  the  person. 
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/ Sec.  6.  Service  of  Process. — For  the  purpose  of  this 
chapter,  and  for  the  purpose  of  getting  service  on  foreign 
companies,  corporations  or  firms,  any  agent  or  person  who 
shall  sell,  keep  for  sale,  offer  for  sale  or  handle  goods  made, 
sold  or  handled  by  said  firms,  company  or  corporation 
shall  be  deemed  an  agent  thereof,  upon  whom  the  process 
of  any  court  of  this  state  of  competent  jurisdiction  may  be 
served  for  the  purpose  of  carrying  into  effect  the  provisions 
of  this  chapter  and  service  upon  such  agent  shall  be  binding 
upon  his  principals. 

Sec.  7.  Repeal. 

V Sec.  8.  Enforcement. 

^ Duties. 

Section  235.  It  shall  be  the  duty  of  the  said  Commis- 
sioner to  enforce  all  laws  against  frauds  and  adulteration 
or  impurities  in  foods,  drinks,  drugs,  or  illuminating  oils, 
and  unlawful  labeling  of  same;  and  in  the  performance 
of  such  duties  said  Commissioner  and  his  assistants  shall 
have  power  to  enter  into  any  creamery,  factory,  store, 
salesroom,  drug  store,  laboratory  or  place  of  business, 
or  other  place  where  they  have  reason  to  believe  food  or 
drink  is  made,  prepared,  sold  or  offered  for  sale,  and  to 
examine  the  books,  and  to  examine  any  cask  or  package 
containing,  or  supposed  to  contain  any  article  of  food,  drink 
or  oil,  and  examine  or  cause  to  be  examined  and  analyzed 
the  contents  thereof  by  the  State  Chemist,  or  some  other 
competent  person  under  his  direction,  and  he  shall  at  the 
same  time,  and  in  the  presence  of  the  person  from  whom 
such  property  is  taken,  securely  seal  up  two  samples  of 
the  article  seized  or  taken,  one  of  which  shall  be  for  exam- 
ination or  analysis,  under  the  direction  of  the  Commis- 
sioner, and  the  other  of  which  shall  be  delivered  to  the  person 
from  whom  the  articles  are  taken. 

Power  of  Commissioner. 

Section  241.  The  Dairy,  Food  and  Oil  Commissioner 
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is  hereby  given  power  to  confiscate  such  goods  as  may  be 
condemned  by  order  of  the  court,  upon  proper  inspection  and 
analysis  by  the  State  Chemist. 

Interference  with  Commissioner. 

Sec.  242.  Any  person  or  persons  interfering  with 
the  Dairy,  Food,  and  Oil  Commissioner  in  the  discharge 
of  his  duties  shall  be  deemed  guilty  of  a misdemeanor, 
and  upon  conviction  thereof,  shall  be  fined  not  less  than 
fifty  dollars  nor  more  than  three  hundred  dollars,  nor 
imprisoned  for  more  than  ninety  days  in  jail,  or  both  fine 
^ and  imprisonment  at  the  discretion  of  the  court. 


RULES  AND  REGULATIONS 

AND 

Standards  of  Purity  for  Food  Products 

Adopted  by  the 

Dairy,  Food  and  Oil  Commissioner 
of  the  State  of  Wyoming 


Regulation  1.  Methods  of  Analysis. 

Unless  otherwise  directed  by  the  Dairy,  Food  and  Oil 
Commissioner,  the  methods  of  analysis  employed  shall  be 
those  prescribed  by  the  Association  of  Official  Agricultural 
Chemists  and  the  United  States  Pharmacopoeia. 

Regulation  2.  Standards  for  Drugs. 

(a)  A drug  bearing  a name  recognized  in  the  United 
States  Pharmacopoeia,  National  Formulary,  or  American 
Homeopathic  Pharmacopoeia,  without  any  further  state- 
ment respecting 'its  character,  shall  be  required  to  conform 
in  strength,  quality,  and  purity  to  the  standards  prescribed 
or  indicated  for  a drug  of  the  same  name  recognized  in  the 
United  States  Pharmacopoeia  or  National  Formulary  or 
American  Homeopathic  Pharmacopoeia  official  at  the  time. 

(b)  A drug  bearing  a name  recognized  in  the  United 
States  Pharmacopoeia  or  National  Formulary,  or  American 
Homeopathic  Pharmacopoeia,  and  branded  to  show  a 
different  standard  of  strength,  quality,  or  purity,  shall  not 
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be  regarded  as , adulterated  if  it  conforms  to  its  declared 
standard. 

Eegulatioii  3.  Adulteration. 

CONFECTIONERY. 

(a)  Mineral  substances  of  all  kinds  and  paraffin, 
talc,  clay,  varnish  and  shellac  are  specifically  forbidden  in 
confectionery  whether  they  be  poisonous  or  not. 

(b)  Only  harmless  colors  or  flavors  shall  be  added  to 
confectionery. 

(c)  The  term  “narcotic  drugs”  includes  all  the  drugs 
mentioned  in  section  9 relating  to  foods,  their  derivatives 
and  preparations,  and  all  other  drugs  of  a narcotic  nature. 

Regulation  4.  Substances  Mixed  and  Packed  with  Goods. 

No  substance  may  be  mixed  or  packed  with  a food 
. product  which  will  reduce  or  lower  its  quality  or  strength. 
Not  excluded  under  this  provision  are  substances  properly 
used  in  the  preparation  of  food  products  for  clarification 
or  refining,  and  eliminated  in  the  further  process  of  manu- 
facture. 

Regulation  5.  Coloring,  Powdering,  Coating,  and  Staining. 

(a)  Only  harmless  colors  may  be  used  in  food  products. 

(b)  The  reduction  of  a substance  to  a powder  to  con- 
ceal inferiority  in  character  is  prohibited. 

' (c)  The  term  “powdered”  means  the  application  of 

any  powdered  substance  to  the  exterior  portion  of  articles 
of  food,  or  the  reduction  of  a substance  to  a powder. 

(d)  The  term  “coated”  means  the  application  of  any 
substance  to  the  exterior  portion  of  a food  product. 

(e)  The  term  “stain”  includes  any  change  produced 
by  the  addition  of  any  substance  to  the  exterior  portion 
of  foods  which  in  any  way  alters  their  natural  tint. 

Regulation  6.  External  Application  of  Preservatives. 

(a)  Poisonous  or  deleterious  preservatives  shall  only 
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be applied  externally  and  they  and  the  food  products  shall 
be  of  a character  which  shall  not  permit  the  permeation 
of  any  of  the  preservative  to  the  interior,  or  any  portion 
of  the  interior  of  the  product. 

(b)  When  these  products  are  ready  for  consump- 
tion, . if  any  portion  of  the  added  preservative  shall  have 
penetrated  the  food  product,  such  food  products  shall 
then  be  subject  to  the  regulations  for  food  products  in 
general. 

(c)  The  preservative  applied  must  be  of  such  a 
character  that,  until  removed,  the  food  products  are  inedible. 

Regulation  7.  Misbranding — Label. 

(a)  The  term  “label”  applies  to  any  printed,  pictorial 
or  other  matter  upon  or  attached  to  any  package  of  a food 
or  drug  product,  or  any  container  thereof  subject  to  the 
provisions  of  this  act. 

(b)  The  principal  label  shall  consist,  first,  of  all  infor- 

mation which  the  food  and  drug  law  specifically  requires, 
to-wit,  the  name  of  the  place  of  manufacture  in  the  case 
of  food  compounds  or  mixtures  sold  under  a distinctive 
name;  statements  which  show  that  the  articles  are  com- 
pounds, mixtures,  or  blends;  the  words  “compound,” 
“mixture,”  or  “blend,”  and  words  designating  substances 
or  their  derivatives  and  proportions  required  to  be  named 
in  the  case  of  foods  and  drugs.  All  this  information  shall 
appear  upon  the  principal  label,  and  should  have  no  inter- 
vening descriptive  or  explanatory  reading  matter.  Second, 
the  name  of  the  manufacturer  and  place  of  manufacture 
must  be  given;  they  should  also  appear  upon  the  principal 
label.  Third,  preferably  upon  the  principal  label,  in  con- 
junction with  the  name  of  the  substance,  such  phrase  as 
“artificially  colored,”  or  any  other  such  descriptive  phrase 
necessary  to  be  announced  should  be  conspicuously  dis- 
played. Fourth,  elsewhere  upon  the  principal  label  other 
matter  may  appear  in  the  discretion  of  the  manufacturer. 
. (c)  Descriptive  matter  upon  the  label  shall  be  free 
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from  any  statement,  design,  or  device  regarding  the  article 
or  the  ingredients  or  substances  contained  therein,  or 
quality  thereof,  or  place  of  origin,  which  is  false  or  misleading 
in  any  particular.  The  term  “design”  or  “device”  applies 
to  pictorial  matter  of  every  description,  and  to  abbreviations, 
characters,  or  signs  for  weights,  measures,  or  names  of 
substances. 

(d)  An  article  containing  more  than  one  food  product 
or  active  medicinal  agent  is  misbranded  if  named  after  a 
single  constituent. 

In  the  case  of  drugs  the  nomenclature  employed  by 
the  United  States  Pharmacopoeia  and  the  National  For- 
mulary shall  obtain. 

(e)  The  use  of  any  false  or  misleading  statement, 
design,  or  device  appearing  on  any  part  of  the  label  shall 
not  be  justified  by  any  statement  given  as  the  opinion  of 
an  expert  or  other  person,  nor  by  any  descriptive  matter 
explaining  the  use  of  the  false  or  misleading  statement 
given  as  the  opinion  of  an  expert  or  other  person,  nor  by 
any  descriptive  matter  explaining  the  use  of  the  false  or 
misleading  statement,  design,  or  device. 

Regulation  8.  Benzoate  of  Soda. 

It  having  been  determined  that  benzoate  of  soda 
mixed  with  food  is  not  deleterious  or  poisonous  and  is  not 
injurious  to  health,  no  objection  will 'be  raised  under  the 
food  law  to  the  use  in  food  of  benzoate  of  soda,  provided 
that  each  container  or  package  of  such  food  is  plainly 
labeled  to  show  the  presence  and  amount  of  benzoate  of 
soda. 

Regulation  9.  Character  of  Name. 

(a)  A simple  or  unmixed  food  or  drug  product  not 
bearing  a distinctive  name  should  be  designated  by  its 
common  name  in  the  English  language;  or  if  a drug,  by 
any  name  recognized  in  the  United  States  Pharmacopoeia 
or  National  Formulary.  No  further  description  of  the 
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. components  or  qualities  is  required,  except  as  to  content 
of  alcohol,  morphine,  etc. 

(b)  The  use  of  a geographical  name  shall  not  be 
permitted  in  connection  with  a food  or  drug  product  not 
manufactured  or  produced  in  that  place,  when  such  name 
indicates  that  the  article  was  manufactured  or  produced 
in  that  place. 

(c)  The  use  of  a geographical  name  in  connection 
with  a food  or  drug  product  will  not  be  deemed  a misbranding 
when  by  reason  of  long  usage  it  has  come  to  represent  a 
generic  term  and  is  used  to  indicate  a style,  type,  or  brand; 
but  in  all  such  cases  the  State  or  Territory  where  any  such 
article  is  manufactured  or  produced  shall  be  stated  upon  the 
principal  label. 

(d)  A foreign  name  which  is  recognized  as  distinctive 
of  a product  of  a foreign'  country  shall  not  be  used  upon  an 
article  of  domestic  origin  except  as  an  indication  of  the 
type  or  style  of  quality  or  manufacture,  and  then  only 
when  so  qualified  that  it  can  not  be  offered  for  sale  under 
the  name  of  the  foreign  article. 

Regulation  10.  Distinctive  Name. 

(a)  A “distinctive  name”  is  a trade,  arbitrary,  or 
fancy  name  which  clearly  distinguishes  a food  product, 
mixture,  or  compound  from  any  other  food  product,  mixture 
or  compound. 

(b)  A distinctive  name  shall  not  be  one  representing 
any  single  constituent  of  a mixture  or  compound. 

(c)  A distinctive  name  shall  not  misrepresent  any 
property  or  quality  of  a mixture  or  compound. 

(d)  A distinctive  name  shall  give  no  false  indication 
of  origin,  character,  or  place  of  manufacture,  nor  lead 
the  purchaser  to  suppose  that  it  is  any  other  food  or  drug 
product. 

Regulation  11.  Compounds,  Imitations,  or  Blends  without 
Distinctive  Name. 

(a)  The  term  “blend”  applies^ to  a mixture  of  like 
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substances,  not  excluding  harmless  coloring  or  flavoring 
ingredients  used  for  the  purpose  of  coloring  and  flavoring 
only. 

(b)  If  any  age  is  stated,  it  shall  not  be  that  of  a 
single  one  of  its  constituents,  but  shall  be  the  average 
of  all  constituents  in  their  respective  proportions. 

(c)  Coloring  and  flavoring  cannot  be  used  for  in- 
creasing the  weight  or  bulk  of  a blend. 

(d)  A color  or  flavor  cannot  be  employed  to  imitate 
any  natural  product  or  any  other  product  of  recognized 
name  and  quality. 

(e)  The  term  “imitation”  applies  to  any  mixture  or 
compound  which  is  a counterfeit  or  fraudulent  simulation 
of  any  article  of  food  or  drug. 

Regulation  12.  Substitution. 

(a)  When  a substance  of  a recognized  quality  com- 
monly used  in  the  preparation  of  a food  or  drug  product 
is  replaced  by  another  substance  not  injurious  or  deleterious 
to  health,  the  name  of  the  substituted  substance  shall  appear 
upon  the  label. 

(b)  When  any  substance  which  does  not  reduce, 
lower,  or  injuriously  affect  its  quality  or  strength,  is  added 
to  a food  or  drug  product,  other  than  that  necessary  to 
its  manufacture  or  refining,  the  label  shall  bear  a statement 
to  that  effect. 

Regulation  13.  Waste  Materials. 

When  an  article  is  made  up  of  refuse  materials,  frag- 
ments, or  trimmings,  the  use  of  the  name  of  the  substance 
from  which  they  are  derived,  unless  accompanied  by  a 
statement  to  that  effect,  shall  be  deemed  a misbranding. 
Packages  of  such  materials  may  be  labeled  “pieces,”  “stems,” 
“trimmings,”  or  with  some  similar  appellation. 

Regulation  14.  Mixtures  or  Compounds  with  Distinctive 
Names. 

(a)  The  terms  “mixtures”  and  “compounds”  are 
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I interchangeable  and  indicate  the  results  of  putting  together 
\ two  or  more  food  products. 

(b)  These  mixtures  or  compounds  shall  not  be  imita- 
tions of  other  articles,  whether  simple,  mixed,  or  compound, 
or  offered  for  sale  under  the  name  of  other  articles.  They 
shall  bear  a distinctive  name  and  the  name  of  the  place 
where  the  mixture  or  compound  has  been  manufactured 
or  produced,  also  net  weight  or  measure  of  contents,  and 
the  ingredients. 

(c)  If  the  name  of  the  place  be  one  which  is  found 
in  different  States,  Territories,  or  Countries,  the  name  of 
the  State,  Territory,  or  Country,  ms  well  as  the  name  of 
the  place,  must  be  stated. 

Regulation  15.  Substances  Named  in  Drugs  or  Foods. 

(a)  The  term  “alcohol”  is  defined  to  mean  common 
or  ethyl  alcohol.  No  other  kind  of  alcohol  is  permissible 
in  the  manufacture  of  drugs  except  as  specified  in  the  United 
States  Pharmacopoeia  or  National  Formulary. 

(b)  The  words  alcohol,  morphine,  opium,  etc.,  and 
the  quantities  and  proportions  thereof,  shall  be  printed 
on  the  main  label. 

(c)  A drug,  or  food  product  is  misbranded  in  case 
it  fails  to  bear  a statement  on,  the  label  of  the  quantity 
or  proportion  of  any  alcohol,  morphine,  opium,  heroin, 
cocaine,  alpha  or  beta  eucaine,  chloroform,  cannabis  indica, 
chloral  hydrate,  or  acetanilide,  or  any  derivative  or  prepara- 
tion of  any  such  substances  contained  therein. 

(d)  A statement  of  the  maximum  quantity  or  pro- 
portion of  any  such  substances  present  will  meet  the  re- 
quirements, provided  the  maximum  stated  does  not  vary 
materially  from  the  average  quantity  or  proportion. 

(e)  In  case  the  actual  quantity  or  proportion  is  stated 
it  shall  be  the  average  quantity  or  proportion. 

(f)  The  following  are  the  principal  derivatives  and 
preparations  made  from  the  articles  which  are  required 
to  be  named  upon  the  label : 
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Alcohol,  Ethyl: 

(Cologne  spirits,  grain  alcohol,  rectified  spirits,  spirits, 
and  spirits  of  wine.) 

Derivatives — 

Aldehyde,  ether,  ethyl  acetate,  ethyl  nitrite,  and 
paraldehyde. 

Preparations  containing  alcohol — 

Bitters,  brandies,  cordials,  elixirs,  essences,  fluid 
extracts,  spirits,  sirups,  tinctures,  tonics,  whiskies, 
and  wines. 

Morphine,  Alkaloid: 

Derivatives — 

Apomorphine,  dionine,  peronine,  morphine,  acetate, 
hydrochloride,  sulphate,  and  other  salts  of  mor- 
phine. 

Preparations  containing  morphine  or  derivatives  of 
morphine — 

Bougies,  catarrh  snuff,  chlorodyne,  compound  pow- 
der of  morphine,  crayons,  elixirs,  granules,  pills, 
solutions,  sirups,  suppositories,  tablets,  triturates, 
and  troches. 

Opium  Gum: 

Preparations  of  opium — 

Extracts,  denarcotized  opium,  granulated  opium, 
and  powdered  opium,  bougies,  brown  mixture, 
carminative  mixtures,  crayons,  Dover’s  powder, 
elixirs,  liniments,  ointments,  paregoric,  pills,  plas- 
ters, sirups,  suppositories,  tablets,  tinctures,  tro- 
ches, vinegars,  and  wines. 

Derivatives — 

Codeine,  alkaloid,  hydrochloride,  phosphate,  sul- 
phate, and  other  salts  of  codeine. 

Preparations  containing  codeine  or  its  salts — 

Elixirs,  pills,  sirups,  and  tablets. 

Cocaine,  Alkaloid: 

Derivatives — 

Cocaine  hydrochloride,  oleate,  and  other  salts. 
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Preparations  containing  cocaine  or  salts  of  cocaine — 
Coca  leaves,  catarrh  powders,  ’elixirs,  extracts,  infu- 
sion of  coca,  ointments,  paste,  pencils,  pills,  solu- 
tions, sirups,  tablets,  tinctures,  troches,  and  wines. 

Heroin : 

Preparations  containing  heroin — 

Sirups,  elixirs,  pills,  and  tablets.. 

Alpha  and  Beta  Eucaine : 

•Preparations — 

Mixtures,  ointments,  powders,  and  solutions. 

Chloroform : 

Preparations — 

Chloranodyne,  elixirs,  em.ulsions,  liniments,  mixtures, 
spirits,  and  sirups. 

Cannabis  Indica: 

Preparations  of  cannabis  indica — 

Corn  remedies,  extracts,  mixtures,  pills,  powders, 
tablets,  and  tinctures. 

Chloral  Hydrate  (Chloral,  U.  S.  Pharmacopoeia,  1890) : 

Derivatives — 

Chloral  acetophenonixim,  chloral  alcoholate,  chloral- 
amide,  chloraliniide,  chloral  camphorate,  elixirs,  lin- 
iments, mixtures,  ointments,  suppositories,  (sirups, 
and  tablets. 

Acetanilide  (Antifebrine,  phenylacetanilide) : 

Derivatives — 

Acetphenetidine,  citrophen,  diacetanilide,  lactophen- 
in,  methoxy-acetanilide,  mythylacetanilide,  para- 
iodoacetanilide,  and  phenacetine. 

Preparations  containing  acetanilide  or  derivatives — 
Analgesics,  antineuralgics,  antirheumatics,  cachets, 
capsules,  cold  remedies,  elixirs,  granular  effer- 
vescing salts,  headache  powders,  mixtures,  pain 
remedies,  pills,  and  tablets. 
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(g)  In  declaring  the  quantity  or  proportion  of  any 
of  the  specified  substances  the  names  by  which  they  are 
designated  in  the  act  shall  be  used,  and  in  declaring  the 
quantity  or  proportion  of  derivatives  of  any  of  the  specified 
substances  in  addition  to  the  trade  name  of  the  derivative, 
the  name  of  the  specified  substance  shall  also  be  stated, 
so  as  to  indicate  clearly  that  the  product  is  a derivative 
of  the  particular  specified  substance. 

Regulation  16.  Form  of  Label. 

,The  following  order  is  suggested  in  the  arrangement 
of  a label : 

1.  Name  of  substance  or  product. 

2.  In  case  of  foods,  words  which  indicate  that  the 
articles  are  compounds,  mixtures,  or  blends,  and  the  word 
“Imitation,”  “Compound,”  or  “Blend,”  as  the  case  may  be. 

3.  Statement  designating  the  quantity  or  proportion 
of  the  ingredients  enumerated  in  the  law,  or  derivative  or 
preparations  of  the  same,  also  statements  of  other  extran- 
eous substances,  such  as  harmless  coloring,  or  any  necessary 
statement  regarding  grade  or  quality. 

4.  Name  of  manufacturer. 

5.  Place  of  manufacture. 

Regulation  17.  Labeling  of  Food  and  Drug  Products 

“Manufactured  for,”  “Prepared  for,”  “Distributed 
by,”  Etc. 

(a)  The  name  of  the  actual  manufacturer  or  packer 
and  the  place  where  the  goods  were  actually  manufactured 
or  packed  may  be  given,  or 

(b)  The  name  of  the  person,  firm,  or  corporation 
for  whom  the  goods  are  manufactured  or  packed,  or  by 
whom  they  are  distributed  may  be  given  if  preceded  by 
the  words  “Prepared  for,”  “Manufactured  for,”  “Distri- 
buted by,”  etc. 

Regulation  18.  Flavoring  Extracts. 

The  percentage  of  alcohol  is  not  required  to  be  stated 
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in  the  case  of  extracts  sold  for  the  preparation  of  foods 
only.  It  is  held,  however,  that  extracts  which  are  sold  for 
use  for  any  medicinal  purpose  whatever  should  have  the 
percentage  of  alcohol  stated  on  the  label. 

Extracts  made  from  “tonka  extract,”  “coumarin,” 
and  “vanilin,”  with  or  without  vanilla  extract  as  well  as 
preparations  made  from  synthetic  fruit  ethers  intended  to 
imitate  strawberry,  banana,  pineapple,  apple,  etc.,  should 
be  labeled  “imitation”  and  nothing  on  the  label  should 
convey  the  impression  that  they  have  any  relation  to  the 
flavor  prepared  from  the  fruit. 

Artificial  color  should  be  declared  whenever  present. 

Regulation  19.  Substances  Used  in  the  Preparation  of 
Foods. 

It  is  held  that  products  commonly  added  to  foods  in 
their  preparation  are  properly  classed  as  foods  and  come 
within  the  scope  of  the  food  and  drug  laws.  . 

Regulation  20.  The  Labeling  of  Sirups. 

When  both  maple  and  cane  sugars  are  used  in  the 
production  of  sirup  the  label  should  be  varied  according 
to  the  relative  proportion  of  the  ingredients.  The  name 
of  the  sugar  present  in  excess  of  50  per  cent,  of  the  total 
sugar  content  should  be  given  the  greater  prominence  on 
the  label;  that  is,  it  should  be  given  first.  For  example, 
a sirup  the  sugars  of  which  consist  of  51  per  cent,  cane  sugar 
and  49  per  cent,  maple  sugar  would  be  properly  branded 
“Sirup  made  from  Cane  and  Maple  Sugar,”  or  as  “Cane 
and  Maple  Sirup.”  The  terms  “maple  sugar”  and  “maple 
sirup”  may  only  be  used  on  the  label  as  part  of  the  name 
when  those  substances  are  present  in  substantial  quantities 
as  ingredients.  They  should  not  appear  on  the  label  as 
part  of  the  name  when  only  a small  quantity  of  those  sub- 
stances is  used  to  give  a maple  flavor  to  the  product.  A 
cane  sirup  containing  only  enough  maple  sirup  or  maple 
sugar  to  give  a maple  flavor  is  properly  labeled  as  “Cane 
Sirup,  Maple  Flavor”  or  “Cane  Sirup  Flavored  with  Maple.” 
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Whenever  it  is  necessary  to  declare  cane  sugar  (sucrose) 
on  a label  it  should  be  declared  as  cane  sugar  and  not  as 
white  sugar. 

Regulation  21.  Dyes,  Chemicals,  and  Preservatives  in 
Foods. 

The  use  of  any  dye,  harmless  or  otherwise,  to  color 
or  stain  a food  in  a manner  whereby  damage  or  inferiority 
is  concealed  is  specifically  prohibited  by  law.  The  use  in 
food  for  any  purpose  of  any  mineral  dye  or  any  coal-tar 
dye,  except  those  coal-tar  dyes  hereinafter  listed,  will  be 
grounds  for  prosecution. 

The  following  coal-tar  dyes  which  may  be  used  in  this 
manner  are  given  below: 

Red  shades: 

107.  Amaranth. 

56.  Ponceau  3 R. 

517.  Erythrosin. 

Orange  shade: 

85.  Orange  I. 

Yellow  shade: 

4.  Naphthol  yellow  S. 

Green  shade: 

435.  Light  green  S.  F.  yellowish. 

Blue  shade: 

692.  Indigo  disulfoacid. 

Each  of  these  colors  shall  be  free  from  any  coloring 
matter  other  than  the  one  specified  and  shall  not  contain 
any  contamination  due  to  imperfect  or  incomplete  manufac- 
ture. 

Regulation  22.  Preservatives. 

The  use  of  sulphites,  borax  and  formaldehyde  in  foods 
is  forbidden. 

Regulation  23.  Labeling  of  Turpentine. 

Products  used  in  the  arts  and  for  technical  purposes 
are  not  subject  to  the  Pure  Food  and  Oil  Law  when  plainly 
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marked  so  as  to  indicate  that  they  are  not  to  be  employed 
for  food  or  medicinal  purposes. 

It  is  held,  therefore,  that  when  wood  turpentine  is 
labeled  “Not  for  Medicinal  Use,”  etc.,  it  is  not  subject  to 
the  Pure  Food  and  Oil  Law.  When  not  so  labeled  it  is 
in  violation  of  section  7 of  the  said  law  unless  labeled  “wood” 
or  “stump”  turpentine.  Articles  labeled  “turpentine,” 
“spirits  of  turpentine,”  or  “gum  turpentine,”  etc.,  must 
comply  with  pharmacopoeial  requirements;  that  is,  they 
must  be  light  oils  of  certain  properties  made  by  distilling 
the  oleoresin  of  various  species  of  Pinus.  The  word  “wood” 
or  “stump”  should  be  in  the  same  type  and  on  the  same 
background  as  the  word  “turpentine,”  thus  being  given 
equal  prominence. 

Regulation  24.  Liquids  Other  than  Medicines. 

The  law  requires  that  all  liquids  other  than  medicines 
must  be  labeled  with  a statement  on  the  label  of  the  quan- 
tity in  container;  this  includes  alcoholic  beverages,  grape 
juice,  extracts,  bottled  vinegars  and  ciders,  mineral  waters, 
etc. 

Regulation  25.  Malt  and  Distilled  Liquors. 

A statement  of  the  quantity  or  proportion  of  any  alcohol 
is  required  to  appear  on  the  label;  the  statement  of  proof 
spirit  on  bonded  goods  is  held  to  be  sufficient.  Statement 
of  net  contents  is  also  required. 

Regulation  26.  Shellfish  and  Oysters. 

It  is  unlawful  to  ship  or  to  sell  in  this  state  oysters 
or  other  shellfish  which  have  been  subjected  to  “floating” 
or  “drinking”  in  brackish  water,  or  water  containing  less 
salt  than  that  in  which  they  are  grown.  Such  food  is  adul- 
terated under  section  7 of  the  law  because  a substance 
“has  been  mixed  and  packed  with  it  so  as  to  reduce  or  lower 
or  injuriously  affect  its  quality  or  strength.” 

It  is  unlawful  to  ship  or  to  sell  in  this  state  shucked 
oysters  to  which  water  has  been  added,  either  directly  or 
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in  the  form  of  melted  ice.  Such  food  is  adulterated  under 
section  7 of  the  act  because  a “substance  has  been  mixed 
and  packed  with  it  so  as  to  reduce  or  lower  or  injuriously 
affect  its  quality  or  strength,”  and  also  because  a “substance 
has  been  substituted  wholly  or  in  part  for  the  article.” 

The  packing  of  shellfish  with  ice  in  contact  may  lead 
to  the  absorption  by  the  oyster  of  a portion  of  the  water 
formed  by  the  melting  ice,  thus  leading  to  the  adulteration 
of  the  oysters  with  water. 

Regulation  27.  Physician’s  Prescriptions. 

Prescriptions  written  by  regularly  licensed  physicians 
and  kept  on  file  with  a registered  pharmacist  need  not  be 
labeled  with  the  inhibited  drugs. 

Regulation  28.  Articles  Without  a Label. 

It  is  prohibited  to  sell  or  offer  for  sale  a food  or  drug 
product  bearing  no  label  upon  the  package,  or  no  descriptive 
matter  whatever  connected  with  it,  either  by  design,  device, 
or  otherwise,  if  said  product  be  an  imitation  of  or  offered 
for  sale  under  the  name  of  another  article. 

Regulation  29.  Proper  Branding  not  a Complete  Guarantee. 

Packages  which  are  correctly  branded  as  to  character 
of  contents,  place  of  manufacture,  name  of  manufacturer, 
or  otherwise,  may  be  adulterated,  and  if  so  are  not  entitled 
to  be  sold,  offered  or  kept  for  sale. 

Regulation  30.  Rice,  Coated. 

Rice  coated  with  talc  or  paraffin  shall  not  be  sold, 
kept  or  offered  for  sale. 

Regulation  31.  Bleached  Flour. 

Flour  bleached  with  oxides  of  nitrogen  shall  not  be 
sold  unless  the  barrel,  bag,  sack  or  other  receptacle  has  on 
its  head  or  side  as  part  of  the  principal  label  the  words 
“Bleached  Flour”,  in  plain  Gothic  letters,  at  least  one 
inch  in  height.  Flour  otherwise  artificially  bleached  is 
not  allowed  to  be  sold,  kept  or  offered  for  sale. 
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Regulation  32.  Artificial  Sweeteners. 

Saccharin,  culdin,  glucin,  sucrol,  garantose,  Heyden- 
sugar  crystals,  or  any  other  coal  tar  or  synthetic  sweeteners 
or  sugar  substitutes  shall  not  be  used  in  ginger  ale,  bottled 
soda,  pop,  cider,  fruit  juices,  or  any  other  preparations 
intended  to  be  used  as  food  or  drink  by  man. 

Regulation  33.  Sausage  and  Meat  Products. 

Sausage  and  other  meat  products  (except  meat  loaf) 
which  contains  “binder”,  “filler,”  or  any  form  of  cereal 
product  or  added  water  shall  not  be  sold  unless  the  package 
is  plainly  marked  in  black  Gothic  letters  at  least  one-fourth 
of  an  inch  in  height  “Sausage  with  Cereal  Added,”  “Potted 
Meat  with  Cereal  Added,”  “Sausage  with  Water  Added,” 
etc. 

Regulation  34.  Lard  Compounds. 

Lard  with  beef  stearine,  cottonseed  oil,  lard  stearine 
in  excess  of  5 per  cent,  or  other  stearine,  fats  and  oils  may 
be  sold  when  labeled  in  black  Gothic  letters  at  least  one- 
half  inch  in  height,  “Lard  Compound,”  provided,  however, 
that  the  amount  of  lard  present  must  be  in  excess  of  50  per 
cent.  If  less  than  50  per  cent,  of  lard  is  present  in  the  mix- 
ture, the  label  should  not  bear  the  word  “lard,”  and  the 
goods  should  be  labeled  “compound,”  and  provided  also, 
that  all  such  mixtures  and  compounds,  shall,  in  addition 
to  the  words  “lard  compound,”  and  “compound,”  declare 
in  plain  type  not  smaller  than  8-point  (brevier)  caps,  the 
percentage  of  each  ingredient  present. 

Regulation  35.  Governing  Water  Analyses. 

After  July  1st,  1913,  upon  request  of  any  health  officer, 
sanitary  water  analyses  will  be  made  as  follows,  to-wit: 

1.  A request  clearly  stating  reasons  shall  first  be 
submitted  and  if  satisfactory  to  the  Dairy,  Food  and  Oil 
Commissioner,  a shipping  case  will  be  forwardec^  to  the 
applicant.  Said  shipping  case  shall  contain  blank  forms 
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for  records  and  full  directions  for  collecting,  sealing  and 
shipping,  and  the  express  both  ways  must  be  paid  by  the 
applicant. 

2.  Unless  samples  are  collected  in  official  containers, 
strictly  according  to  directions,  and  unless  all  blanks  are 
fully  made  out,  analysis  and  report  will  not  be  made. 

3.  Express  must  always  be  prepaid,  otherwise  the 
package  will  not  be  received  and  receipted  for,  and  analysis 
will  not  be  made. 

4.  Bacteriological  examinations  of  samples  of  water 
will  not  be  made  unless  the  said  samples  are  collected  in  the 
outfits  furnished  by  the  Dairy,  Food  and  Oil  Commissioner, 
according  to  the  directions  accompanying  said  outfit,  and 
not  then  if  the  accompanying  information  blanks  are  not 
completely  filled  out  and  properly  signed. 

5.  No  analyses  or  laboratory  examinations  will  be 
made  which  are  not  related  to  or  of  importance  to  the  public 
health. 

Regulation  36.  Net  Weight,  Measure  or  Numerical  Count. 

1.  The  term  “food”  as  used  herein,  shall  include  all 
articles  for  food,  drink,  confectionery  or  condiment,  by 
man  or  other  animals,  whether  simple,  mixed  or  compound. 

2.  Each  and  every  package  must  be  stamped  to  show 
the  net  weight,  measure  or  numerical  count. 

3.  It  must  bear  the  name  of  the  manufacturer  or 
wholesaler,  with  the  address  of  same. 

4.  The  true  name  or  class  of  product  must  be  given. 

5.  The  term  package  or  container  as  used  herein  shall 
include  any  carton,  box,  bag,  barrel,  keg,  drum,  bundle, 
jug,  jar,  crock,  demi-john,  bottle,  crate,  basket,  hamper, 
pail,  can,  parcel  or  package. 

6.  In  all  cases  the  statement  of  the  net  weight,  measure 
or  numerical  count  must  be  clear  and  distinct  English 
words,  and  must  appear  upon  the  principal  label  or  on  the 
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face  thereof  and  of  sufficient  size  so  that  it  can  be  seen  and 
read  at  a glance. 

7.  The  marking  of  the  package  or  container  under- 
neath with  the  net  weight,  measure  or  numerical  count 
will  not  be  considered  as  complying  with  the  law. 

8.  Stickers  may  be  used  to  mark  the  net  weight, 
measure  or  numerical  count  on  the  principal  label  or  on 
the  top  of  the  package  or  container. 

9.  All  packages  or  containers  of  more  than  one  pound 
to  be  marked  in  terms  of  pounds,  ounces  and  grains,  avoir- 
dupois weight.  Weights  of  one  pound  can  either  be  stated 
“one  pound”  or  “16  ounces”;  weights  of  less  than  one  pound 
in  ounces.  All  measures  be  stated  in  terms  of  gallons 
of  231  cubic  inches  or  fraction  thereof  as  quarts,  pints  or 
ounces. 

10.  The  color  of  the  background  of  labels  shall  not 
be  such,  that  the  statement  of  the  net  weight,  measure  or 
numerical  count  is  rendered  illegible. 

11.  Commercial  feeding  stuffs  for  feeding  farm  live- 
stock sold  or  offered  for  sale  shall  have  affixed  in  a con- 
spicuous place  on  the  outside  thereof,  a legible  and  plainly 
printed  statement,  clearly  and  truly  certifying  the  number 
of  net  pounds  contained  therein,  the  name  and  address  of 
manufacturer  or  wholesaler,  and  the  name,  brand  or  trade 
mark  under  which  it  is  sold. 

12.  A reasonable  variation  from  the  stated  weight 
for  individual  packages  is  permissible,  provided  this  varia- 
tion is  as  often  above  as  below  the  weight  or  volume  stated. 
This  variation  shall  be  determined  from  the'  changes  in 
the  humidity  of  the  atmosphere,  from  the  exposure  of  the 
package  to  evaporation  or  to  absorption  of  water,  and  the 
reasonable  variations  which  attend  the  filling  and  weighing 
or  measuring  of  a package. 

13.  The  provisions  of  this  act  shall  not  apply  to  pack- 
ages put  up  by  the  retailer,  nor  to  packages  of  confectionery 
retailing  for  ten  cents  or  less. 
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A. — Meats  and  the  Principal  Meat  Products. 

a.  MEATS. 

1.  Animal  Products. 

Par.  1.  Meat,  flesh,  is  any  clean,  sound,  dressed, 
and  properly  prepared  edible  part  of  animals  in  good  health 
at  the  time  of  slaughter,  and  if  it  bears  a name  descriptive 
of  its  kind,  composition,  or  origin,  it  corresponds  thereto. 
The  term  “animals,”  as  herein  used,  includes  not  only 
mammals,  but  fish,  fowl,  crustaceans,  mollusks,  and  all 
other  animals  used  as  food. 

Par.  2.  Fresh  meat  is  meat  from  animals  recently 
slaughtered  and  properly  cooled  until  delivered  to  the  con- 
sumer. 

Par.  3.  Cold  storage  meat  is  meat  from  animals  re- 
cently slaughtered  and  preserved  by  refrigeration  until 
delivered  to  the  consumer. 

Par.  4.  Salted,  pickled  and  smoked  meats  are  un- 
mixed meats  preserved  by  salt,  sugar,  vinegar,  spices  or 
smoke,  singly  or  in  combination,  whether  in  bulk  or  in 
suitable  containers. 

b.  MANUFACTURED  MEATS 

Par.  1.  Manufactured  meats  are  meats  not  included 
in  paragraphs  2,  3,  and  4,  whether  simple  or  mixed,  whole 
or  comminuted,  in  bulk  or  in  suitable  containers,  with  or 
without  the  addition  of  salt,  sugar,  vinegar,  spices,  smoke, 
oils,  or  rendered  fat.  If  they  bear  names  descriptive  of 
kind,  composition,  or  origin,  they  correspond  thereto  and 
when  bearing  such  descriptive  names,  if  force  or  flavoring 
ineats  are  used,  the  kind  and  quantity  thereof  are  made 
known. 

Par.  2.  Sausage,  sausage  meat  is  a comminuted 
meat  from  neat  cattle  or  swine,  or  a mixture  of  such  meats, 
either  fresh,  salted,  pickled  or  smoked,  with  added  salt  and 
spices  and  with  or  without  the  addition  of  edible  animal 
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fats,  blood  and  sugar,  or  subsequent  smoking.  It  contains 
no  larger  amount  of  water  than  the  meats  from  which  it 
is  prepared  contain  when  in  their  fresh  condition,  and  if 
it  bears  a name  descriptive  of  kind,  composition  or  origin, 
it  corresponds  to  such  descriptive  name.  All  animal  tissues 
used  as  containers,  such  as  casings,  stomachs,  etc.,  are 
clean  and  sound  and  impart  to  the  contents  no  other  sub- 
stance than  salt. 

Par.  3.  Blood  sausage  is  sausage  to  which  has  been 
added  clean,  fresh  blood  from  neat  cattle  or  swine  in  good 
health  at  the  time  of  slaughter. 

Par.  4.  Canned  meat  is  the  cooked,  fresh  meat  of 
fowl,  neat  cattle,  or  swine,  preserved  in  hermetically  sealed 
packages. 

Par.  5.  Corned  or  cured  meat  is  meat,  cured  or  pickled 
with  dry  salt  or  in  brine,  with  or  without  the  addition 
of  sugar  or  sirup  and  (pending  further  inquiry)  saltpeter. 

Par.  6.  Potted  meat  is  comminuted  and  cooked  meat 
from  those  parts  of  the  animal  ordinarily  used  for  food  in 
the  fresh  state,  with  or  without  salt  and  spices,  and  en- 
closed in  suitable  containers  hermetically  sealed. 

Par.  7.  Meat  loaf  is  a mixture  of  comminuted  cooked 
meat,  with  or  without  spices,  cereals,  milk,  and  eggs,  and 
pressed  into  a loaf.  If  it  bears  a descriptive  name,  it  cor- 
responds thereto. 

Par.  8.  Mince,  mince  meat,  is  a mixture  of  not  less 
than  ten  (10)  per  cent,  of  cooked,  comminuted  meat,  with 
chopped  suet,  apple  and  other  fruit,  salt  and  spices,  and  with 
sugar,  sirup,  or  molasses,  and  with  or  without  vinegar, 
fresh,  concentrated,  or  fermented  fruit  juices,  or  spirituous 
liquors. 

c.  MEAT  EXTRACTS,  MEAT  PEPTONES, 
GELATIN,  ETC. 

Par.  1.  Meat  extract  is  the  product  obtained  by  ex- 
tracting fresh  meat  with  boiling  water  and  concentrating 
the  liquid  portion  by  evaporation  after  the  removal  of  fat. 
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and  contains  not  less  than  seventy-five  (75)  per  cent, 
of  total  solids,  of  which  not  over  twenty-seven  (27)  per 
cent,  is  ash,  and  not  over  twelve  (12)  per  cent,  is  sodium 
chlorid  (calculated  from  the  total  chlorin  present),  not 
over  six-tenths  (0.6)  per  cent,  is  fat,  and  not  less  than 
eight  (8)  per  cent,  is  nitrogen.  The  nitrogenous  compounds 
contain  not  less  than  forty  (40)  per  cent,  of  meat  bases  and 
not  less  than  ten  (10)  per  cent,  of  kreatin  and  kreatinin. 

Par.  2.  Fluid  meat  extract  is  identical  with  meat 
extract  except  that  it  is  concentrated  to  a lower  degree, 
and  contains  not  more  than  seventy-five  (75)  and  not  less 
than  fifty  (50)  per  cent,  of  total  solids. 

Par.  3.  Bone  extract  is  the  product  obtained  by  ex- 
tracting clean,  fresh,  trimmed  bones  of  animals  in  good 
health  at  the  time  of  slaughter  with  boiling  water  and  con- 
centrating the  liquid  portion  by  evaporation,  after  removal 
of  fat,  and  contains  not  less  than  seventy -five  (75)  per  cent, 
of  total  solids. 

Par.  4.  Fluid  bone  extract  is  identical  with  bone  ex- 
tract except  that  it  is  concentrated  to  a lower  degree,  and 
contains  not  more  than  seventy-five  (75)  and  not  less  than 
fifty  (50)  per  cent,  of  total  solids. 

Par.  5.  Meat  juice  is  the  fluid  portion  of  muscle  fiber,, 
obtained  by  pressure  or  otherwise,  and  may  be  concentrated 
by  evaporation  at  a temperature  below  the  coagulating  point 
of  the  soluble  proteids.  The  solids  contain  not  more  than 
fifteen  (15)  per  cent,  of  ash,  not  more  than  two  and  five- 
tenths  (2.5)  per  cent,  of  sodium  chlorid  (calculated  from  the 
total  chlorin  present),  not  more  than  four  (4)  nor  less  than 
two  (2)  per  cent,  of  phosphoric  acid  (P2O5),  and  not  less 
than  twelve  (12)  per  cent,  of  nitrogen.  The  nitrogenous 
bodies  contain  not  less  than  thirty-five  (35)  per  cent,  of 
coagulable  proteids  and  not  more  than  forty  (40)  per  cent, 
of  meat  bases. 

Par.  6.  Peptones  are  products  prepared  by  the  diges- 
tion of  proteid  material  by  means  of  enzymes  or  otherwise,. 


—37— 


and  contain  not  less  than  ninety  (90)  per  cent,  of  proteoses 
and  peptones. 

Par.  7.  Gelatin  (edible  gelatin)  is  the  purified,  dried, 
inodorous  product  of  the  hydrolysis,  by  treatment  with 
boiling  water,  of  certain  tissues,  as  skin,  ligaments,  and 
bones,  from  sound  animals,  and  contains  not  more  than  two 
(2)  per  cent,  of  ash  and  not  less  than  fifteen  (15)  per  cent, 
of  nitrogen. 

d.  LARD. 

Par.  1.  Lard  is  the  rendered  fresh  fat  from  hogs  in 
good  health  at  the  time  of  slaughter,  is  clean,  free  from  ran- 
cidity, and  contains,  necessarily  incorporated  in  the  process 
of  rendering,  not  more  than  one  (1)  per  cent,  of  substances, 
other  than  fatty  acids  and  fat. 

Par.  2.  Leaf  lard  is  lard  rendered  at  moderately  high 
temperature  from  the  internal  fat  of  the  abdomen  of  the 
hog,  excluding  that  adherent  to  the  intestines,  and  has  an 
iodin  number  not  greater  than  sixty  (60). 

Par.  3.  Neutral  lard  is  lard  rendered  at  low  temper- 
atures. 


B. — Milk  and  Its  Products. 

a.  MILKS 

Par.  1.  Milk  is  the  fresh,  clean,  lacteal  secretion  ob- 
tained by  the  complete  milking  of  one  or  more  healthy  cows, 
properly  fed  and  kept,  excluding  that  obtained  within  fif- 
teen days  before  and  ten  days  after  calving,  and  contains 
not  less  than  eight  and  one-half  (8.5)  per  cent,  of  solids 
not  fat,  and  not  less  than  three  and  one-quarter  (3.25) 
per  cent,  of  milk  fat. 

Par.  2.  Blended  milk  is  milk  modified  in  its  composi- 
tion so  as  to  have  a definite  and  stated  percentage  of  one 
or  more  of  its  constituents. 

Par.  3.  Skimmed  milk  is  milk  from  which  a part  or 
all  of  the  cream  has  been  removed  and  contains  not  less 
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than  nine  and  one-quarter  (9.25)  per  cent,  of  milk  solids. 

Par.  4.  Pasteurized  milk  is  milk  that  has  been  heated 
to  a temperature  of  at  least  145°  Fahrenheit  for  thirty 
minutes  or  165°  Fahrenheit  for  thirty  seconds  and  imme- 
diately cooled  to  50°  Fahrenheit  or  lower. 

Par.  5.  Sterilized  milk  is  milk  that  has  been  heated 
at  the  temperature  of  boiling  water  or  higher  for  a length 
of  time  sufficient  to  kill  all  organisms  present. 

Par.  6.  Condensed  milk,  evaporated  milk,  is  milk 
from  which  a considerable  portion  of  water  has  been  evap- 
orated and  contains  such  percentages  of  total  solids  and 
fats  that  the  sum  of  the  two  shall  not  be  less  than  34.3 
and  the  percentage  of  fat  shall  not  be  less  than  7.8  per  cent. 

Par.  7.  Sweetened  condensed  milk  is  milk  from  which 
a considerable  portion  of  water  has  been  evaporated  and 
to  which  sugar  (sucrose)  has  been  added,  and  contains  such 
percentages  of  total  solids  and  fats  that  the  sum  of  the  two 
shall  not  be  less  than  34.3  and  the  percentage  of  fat  shall 
not  be  less  than  7.8  per  cent. 

Par.  8.  Condensed  skim  milk  is  skim  milk  from  which 
a considerable  portion  of  water  has  been  evaporated. 

Par.  9.  Buttermilk  is  the  product  that  remains  wdien 
butter  is  removed  from  milk  or  cream  in  the  process  of 
churning. 

Par.  10.  Goat’s  milk,  ewe’s  milk,  et  cetera,  are  the 

fresh,  clean,  lacteal  secretions,  free  from  colostrum,  ob- 
tained by  the  complete  milking  of  healthy  animals  other 
than  cows,  properly  fed  and  kept,  and  conform  in  name 
to  the  species  of  animal  from  which  they  are  obtained. 

b.  CREAM. 

Par.  1.  Cream  is  that  portion  of  milk,  rich  in  milk 
fat,  which  rises  to  the  surface  of  milk  on  standing,  or  is 
separated  from  it  by  centrifugal  foree,  is  fresh  and  clean 
and  contains  not  less  than  eighteen  (18)  per  cent,  of  milk 
fat. 
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Par.  2.  Evaporated  cream,  clotted  cream,  is  cream 
from  which  a considerable  portion  of  water  has  been  evap- 
orated. 


c.  MILK  FAT  OR  BUTTER  FAT. 

Par.  1.  Milk  fat,  butter  fat,  is  the  fat  of  milk  and  has 
a Reichert-Meissl  number  not  less  than  twenty-four  (24) 
and  a specific  gravity  not  less  than  0.905 

d.  BUTTER. 

Par.  1.  Butter  is  the  clean,  non-rancid  product  made 
by  gathering  in  any  manner  the  fat  of  fresh  or  ripened 
milk  or  cream  into  a mass,  which  also  contains  a small 
portion  of  the  other  milk  constituents,  with  or  without 
salt,  and  contains  not  less  than  eighty-two  and  five-tenths 
(82.5)  per  cent,  of  milk  fat,  nor  more  than  sixteen  (16) 
per  cent,  of  water.  By  acts  of  Congress  approved  August 
2,  1886,  and  May  9,  1902,  butter  may  also  contain  added 
coloring  matter. 

Par.  2.  Renovated  butter,  process  butter,  is  the 

product  made  by  melting  butter  and  reworking,  without 
the  addition  or  use  of  chemicals  or  any  substances  except 
milk,  cream,  or  salt,  and  contains  not  more  than  sixteen 
(16)  per  cent,  of  water  and  at  least  eighty-two  and  five- 
tenths  (82.5)  per  cent,  of  milk  fat. 

e.  CHEESE. 

Par.  1.  Cheese  is  the  sound,  solid,  and  ripened  product 
made  from  milk  or  cream  by  coagulating  the  casein  thereof 
with  rennet  or  lactic  acid,  with  or  without  the  addition  of 
ripening  ferments  and  seasoning,  and  contains,  in  the  water- 
free  substance,  not  less  than  fifty  (50)  per  cent,  of  milk  fat. 
By  act  of  Congress,  approved  June  6,  1896,  cheese  may  also 
contain  added  coloring  matter. 

Par.  2.  Skim  milk  cheese  is  the  sound,  solid  and 
ripened  product,  made  from  skim  milk  by  coagulating 


—40— 


the  casein  thereof  with  rennet  or  lactic  acid,  with  or  without 
the  addition  of  ripening  ferments  and  seasoning. 

Par.  3.  Goat’s  milk  cheese,  ewe’s  milk  cheese,  et 
cetera,  are  the  sound,  ripened  products  made  from  the  milks 
of  the  animals  specified,  by  coagulating  the  casein  thereof 
with  rennet  or  lactic  acid,  with  or  without  the  addition 
of  ripening  ferments  and  seasoning. 

f.  ICE  CREAMS. 

Par.  1.  Ice  Cream  is  a frozen  product  made  from 
cream  and  sugar,  with  or  without  a natural  flavoring,  and 
contains  not  less  than  fourteen  (14)  per  cent,  of  milk  fat. 

Par.  2.  Fruit  ice  cream  is  a frozen  product  made 
from  cream,  sugar  and  sound,  clear  mature  fruits,  and 
contains  not  less  than  twelve  (12)  per  cent,  of  milk  fat. 

Par.  3.  Nut  ice  cream  is  a frozen  product  made 
from  cream,  sugar,  and  sound  non-rancid  nuts  and  contains 
not  less  than  twelve  (12)  per  cent,  of  milk  fat. 

g.  MISCELLANEOUS  MILK  PRODUCTS. 

Par.  1.  Whey  is  the  product  remaining  after  the  re- 
moval of  fat  and  casein  from  milk  in  the  process  of  cheese- 
making. 

Par.  2.  Kumiss  is  the  product  made  by  the  alcoholic 
fermentation  of  mare’s  or  cow’s  milk. 

11. — Vegetable  Products. 

A. — Grain  Products, 
a.  GRAINS  AND  MEALS. 

Par.  1.  Grain  is  the  fully  matured,  clean,  sound, 
air-dry  seed  of  wheat,  maize,  rice,  oats,  rye,  buckwheat, 
barley,  sorghum,  millet,  or  spelt. 

Par.  2.  Meal  is  the  clean,  sound  product  made  by 
grinding  grain. 
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Par.  3.  Flour  is  the  fine,  clean,  sound  product  made 
by  bolting  wheat  meal  and  contains  not  more  than  thirteen 
and  one-half  (13.5)  per  cent,  of  moisture,  not  less  than  one 
and  twenty-five  hundredths  (1.25)  per  cent,  of  nitrogen, 
nor  more  than  one  (1)  per  cent,  of  ash,  and  not  more  than 
fifty  hundredths  (0.50)  per  cent,  of  fiber. 

Par.  4.  Graham  flour  is  unbolted  wheat  meal. 

Par.  5.  Gluten  flour  is  the  clean,  sound  product  made 
from  flour  by  the  removal  of  starch  and  contains  not  less 
than  five  and  six-tenths  (5.6)  per  cent,  of  nitrogen  and  not 
more  than  ten  (10)  per  cent,  of  moisture. 

Par.  6.  Maize  meal,  corn  meal,  Indian  corn  meal,  is 
meal  made  from  the  sound  maize  grain  and  contains  not 
more  than  fourteen  (14)  per  cent,  of  moisture,  not  less  than 
one  and  twelve  hundredths  (1.12)  per  cent,  of  nitrogen, 
and  not  more  than  one  and  six  tenths  (1.6)  per  cent,  of  ash. 

Par.  7.  Rice  is  the  hulled,  or  hulled  and  polished 
grain  of  Oryza  sativa. 

Par.  8.  Oatmeal  is  meal  made  from  hulled  oats  and 
contains  not  more  than  twelve  (12)  per  cent,  of  moisture, 
not  more  than  one  and  five-tenths  (1.5)  per  cent,  of  crude 
fiber,  not  less  than  two  and  twenty-four  hundredths  (2.24) 
per  cent,  of  nitrogen,  and  not  more  than  two  and  two-tenths 
(2.2)  per  cent,  of  ash. 

Par.  9.  Rye  flour  is  the  fine,  clean,  sound  product 
made  by  bolting  rye  meal  and  contains  not  more  than 
thirteen  and  one-half  (13.5)  per  cent,  of  moisture,  not  less 
than  one  and  thirty-six  hundredths  (1.36)  per  cent,  of 
nitrogen,  and  not  more  than  one  and  twenty-five  hundredths 
(1.25)  per  cent,  of  ash. 

Par.  10.  Buckwheat  flour  is  bolted  buckwheat  meal 
and  contains  not  more  than  twelve  (12)  per  cent,  of  mois- 
ture, not  less  than  one  and  twenty-eight  hundredths  (1.28) 
per  cent,  of  nitrogen,  and  not  more  than  one  and  seventy- 
five  hundredths  (1.75)  per  cent,  of  ash. 
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B. — Fruit  and  Vegetables, 

a.  FRUIT  AND  FRUIT  PRODUCTS. 

(Except  fruit  juices,  fresh,  sweet  and  fermented  and 
vinegars.) 

Par.  1.  Fruits  are  the  clean,  sound,  edible,  fleshy 
fructifications  of  plants,  distinguished  by  their  sweet,  acid, 
and  ethereal  flavors. 

Par.  2.  Dried  fruit  is  the  clean,  sound  product  made 
by  drying  mature,  properly  prepared,  fresh  fruit  in  such  a 
way  as  to  take  up  no  harmful  substance,  and  conforms  in 
name  to  the  fruit  used  in  its  preparation;  sun-dried  fruit 
is  dried  fruit  made  by  drying  without  the  use  of  artificial 
means;  evaporated  fruit  is  dried  fruit  made  by  drying 
with  the  use  of  artificial  means. 

Par.  3.  Evaporated  Apples  are  evaporated  fruit  made 
from  peeled  and  cored  apples,  and  contain  not  more  than 
twenty-seven  (27)  per  cent,  of  moisture  determined  by  the 
usual  commercial  method  of  drying  for  four  (4)  hours  at 
the  temperature  of  boiling  water. 

Par.  4.  Canned  fruit  is  the  sound  product  made  by 
sterilizing  clean,  sound,  properly  matured  and  prepared 
fresh  fruit,  by  heating,  with  or  without  sugar  (sucrose) 
and  spices,  and  keeping  in  suitable,  clean,  hermetically 
sealed  containers  and  conforms  in  name  to  the  fruit  used 
in  its  preparation. 

Par.  5.  Preserve  is  the  sound  product  made  from  clean, 
sound,  properly  matured  and  prepared  fresh  fruit  and  sugar 
(sucrose)  sirup,  with  or  without  spices  or  vinegar,  and  con- 
forms in  name  to  that  of  the  fruit  used,  and  in  its  preparation 
not  less  than  forty-five  (45)  pounds  of  fruit  are  used  to  each 
fifty -five  (55)  pounds  of  sugar. 

Par.  6.  Honey  preserve  is  preserve  in  which  honey 
is  used  in  place  of  sugar  (sucrose)  sirup. 

Par.  7.  Glucose  preserve  is  preserve  in  which  a glucose 
product  is  used  in  place  of  sugar  (sucrose)  sirup. 
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Par.  8.  Jam,  marmalade,  is  the  spund  product  made 
from  clean,  sound,  properly  matured  and  prepared  fresh 
fruit  and  sugar  (sucrose),  with  or  without  spices  or  vinegar, 
by  boiling  to  a pulpy  or  semi-solid  consistence,  and  con- 
forms in  name  to  the  fruit  used,  and  in  its  preparation  not 
less  than  forty -five  (45)  pounds  of  fruit  are  used  to  each 
fifty -five  (55)  pounds  of  sugar. 

Par.  9.  Glucose  jam,  glucose  marmalade,  is  jam  in 
which  a glucose  product  is  used  in  place  of  sugar  (sucrose). 

Par.  10.  Fruit  butter  is  the  sound  product  made  from 
fruit  juice  and  clean,  sound,  properly  matured  and  prepared 
fruit,  evaporated  to  a semisolid  mass  of  homogeneous  con- 
sistence, with  or  without  the  addition  of  sugar  and  spices 
or  vinegar,  and  conforms  in  name  to  the  fruit  used  in  its 
preparation. 

Par.  11.  Glucose  fruit  butter  is  fruit  butter  in  which 
a glucose  product  is  used  in  place  of  sugar  (sucrose). 

Par.  12.  Jelly  is  the  sound,  semisolid,  gelatinous 
product  made  by  boiling  clean,  sound,  properly  matured 
and  prepared  fresh  fruit  with  water,  concentrating  the 
expressed  and  strained  juice,  to  which  sugar  (sucrose) 
is  added,  and  conforms  in  name  to  the  fruit  used  in  its  prep- 
aration. 

Par.  13.  Glucose  jelly  is  jelly  in  which  a glucose 
product  is  used  in  place  of  sugar  (sucrose). 

b.  VEGETABLES  AND  VEGETABLE  PRODUCTS. 

Par.  1.  Vegetables  are  the  succulent,  clean,  sound,, 
edible  parts  of  herbaceous  plants  used  for  culinary  purposes. 

Par.  2.  Dried  vegetables  are  the  clean,  sound  products 
made  by  drying  properly  matured  and  prepared  vegetables 
in  such  a way  as  to  take  up  no  harmful  substance,  and 
conform  in  name  to  the  vegetables  used  in  their  preparation ; 
sun-dried  vegetables  are  dried  vegetables  made  by  drying 
without  the  use  of  artificial  means;  evaporated  vegetables 
are  dried  vegetables  made  by  drying  with  the  use  of  artificial 
means. 
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Par.  3.  Canned  vegetables  are  sound,  properly  mat- 
ured and  prepared  fresh  vegetables,  with  or  without  salt, 
sterilized  by  heat,  with  or  without  previous  cooking  in 
vessels  from  which  they  take  up  no  metallic  substance, 
kept  in  suitable,  clean,  hermetically  sealed  containers,  are 
sound  and  conform  in  name  to  the  vegetables  used  in  their 
preparation. 

Par.  4.  Pickles  are  clean,  sound,  immature  cucumbers, 
properly  prepared,  without  taking  up  any  metallic  compound 
other  than  salt,  and  preserved  in  any  kind  of  vinegar,  with 
or  without  spices;  pickled  onions,  pickled  beets,  pickled 
beans,  and  other  pickled  vegetables  are  vegetables  prepared 
as  described  above  and  conform  in  name  to  the  vegetables 
used. 

Par.  5.  Salt  pickles  are  clean,  sound,  immature  cu- 
cumbers, preserved  in  a solution  of  common  salt,  with  or 
without  spices. 

Par.  6.  Sweet  pickles  are  pickled  cucumbers  or  other 
vegetables  in  the  preparation  of  which  sugar  (sucrose) 
is  used. 

Par.  7.  Sauerkraut  is  clean,  sound,  properly  prepared 
cabbage,  mixed  with  salt,  and  subjected  to  fermentation. 

Par.  8.  Catchup  (ketchup,  catsup)  is  the  clean,  sound 
product  made  from  the  properly  prepared  pulp  of  clean, 
sound,  fresh,  ripe  tomatoes,  with  spices  and  with  or  without 
sugar  and  vinegar;  mushroom  catchup,  walnut  catchup, 
et  cetera,  are  catchups  made  as  above  described,  and  con- 
form in  name  to  the  substances  used  in  their  preparation. 

C. — Sugars  and  Related  Substances, 

a.  SUGAR  AND  SUGAR  PRODUCTS. 

Par.  1.  Sugar  is  the  product  chemically  known  as 
sucrose  (saccharose)  chiefly  obtained  from  sugar  cane,  sugar 
beets,  sorghum,  maple,  and  palm. 

Par.  2.  Granulated,  loaf,  cut,  milled,  and  powdered 
sugars  are  different  forms  of  sugar  and  contain  at  least 
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ninety-nine  and  five-tenths  (99.5)  per  cent,  of  sucrose.. 

Par.  3.  Maple  sugar  is  the  solid  product  resulting 
from  the  evaporation  of  maple  sap,  and  contains,  in  the 
water-free  substance,  not  less  than  sixty-five  one  hundredths 
(0.65)  per  cent,  of  maple  sugar  ash. 

Par.  4.  Massecuite,  melada,  mush  sugar,  and  con- 
crete are  products  made  by  evaporating  the  purified  juice 
of  a sugar-producing  plant,  or  a solution  of  sugar,  to  a 
solid  or  semisolid  consistence,  and  in  which  the  sugar  chiefiy 
exists  in  a crystalline  state. 

b.  MOLASSES  AND  REFINERS’  SIRUP. 

Par.  1.  Molasses  is  the  product  left  after  separating 
the  sugar  from  massecuite,  melada,  mush  sugar,  or  con- 
crete, and  contains  not  more  than  twenty-five  (25)  per  cent, 
of  water  and  not  more  than  five  (5)  per  cent,  of  ash. 

Par.  2.  Refiners’  sirup,  treacle,  is  the  residual  liquid 
product  obtained  in  the  process  of  refining  raw  sugars  and 
contains  not  more  than  twenty -five  (25)  per  cent,  of  water 
and  not  more  than  eight  (8)  per  cent,  of  ash. 

c.  SIRUPS. 

Par.  1.  Sirup  is  the  sound  product  made  by  purifying 
and  evaporating  the  juice  of  a sugar-producing  plant  with- 
out removing  any  of  the  sugar. 

Par.  2.  Sugar-cane  sirup^is  sirup  made  by  the  evap- 
oration of  the  juice  of  the  sugar-cane  or  by  the  solution  of 
sugar-cane  concrete,  and  contains  not  more  than  thirty 
(30)  per  cent,  of  water  and  not  more  than  two  and  five- 
tenths  (2.5)  per  cent,  of  ash. 

Par.  3.  Sorghum  sirup  is  sirup  made  by  the  evapora- 
tion of  sorghum  juice  or  by  the  solution  of  sorghum  concrete, 
and  contains  not  more  than  thirty  (30)  per  cent,  of  water 
and  not  more  than  two  and  five-tenths  (2.5)  per  cent,  of 
ash. 

Par.  4.  Maple  sirup  is  sirup  made  by  the  evaporation 
of  maple  sap  or  by  the  solution  of  maple  concrete,  and 
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contains  not  more  than  thirty-two  (32)  per  cent,  of  water 
and  not  less  than  forty -five  hundredths  (0.45)  per  cent, 
of  maple  sirup  ash. 

Par.  5.  Sugar  sirup  is  the  product  made  by  dissolving 
sugar  to  the  consistence  of  a sirup  and  contains  not  more 
than  thirty-five  (35)  per  cent,  of  water. 

d.  GLUCOSE  PRODUCTS. 

Par.  1.  Starch  sugar  is  the  solid  product  made  by 
hydrolyzing  starch  or  a starch-containing  substance  until 
the  great  part  of  the  starch  is  converted  into  dextrose. 
Starch  sugar  appears  in  commerce  in  two  forms,  anhydrous 
starch  sugar  and  hydrous  starch  sugar.  The  former,  crys- 
tallized without  water  of  crystallization,  contains  not  less 
than  ninety -five  (95)  per  cent,  of  dextrose  and  not  more 
than  eight-tenths  (0.8)  per  cent,  of  ash.  The  latter, 
crystallized  with  water  of  crystallization,  is  of  two  varieties 
— 70  sugar,  also  known  as  brewers’  sugar,  contains  not  less 
than  seventy  (70)  per  cent,  of  dextrose  and  not  more  than 
eight- tenths  (0.8)  per  cent  of  ash;  80  sugar,  climax  or  acme 
sugar,  contains  not  less  than  eighty  (80)  per  cent,  of  dex- 
trose and  not  more  than  one  and  one-half  (1.5)  per  cent, 
of  ash. 

The  ash  of  all  these  products  consists  almost  entirely 
of  chlorids  and  sulphates. 

Par.  2.  Glucose,  mixing  glucose,  confectioner’s  glu- 
cose, is  a thick,  sirupy,  colorless  product  made  by  incom- 
pletely hydrolyzing  starch,  or  a starch-containing  substance, 
and  decolorizing  and  evaporating  the  product.  It  varies 
in  density  from  forty-one  (41)  to  forty -five  (45)  degrees 
Baume  at  a temperature  of  100°  Eahr.  (37.7°  C.),  and  con- 
forms in  density,  within  these  limits,  to  the  degree  Baume 
it  is  claimed  to  show,  and  for  a density  of  forty-one  (41) 
degrees  Baume  contains  not  more  than  twenty-one  (21) 
per  cent.,  and  for  a density  of  forty -five  (45)  degrees  not 
more  than  fourteen  (14)  per  cent,  of  water.  It  contains 
on  a basis  of  forty-one  (41)  degrees  Baume  not  more  than 
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one  (1)  per  cent,  of  ash,  consisting  chiefly  of  chlorids  and 
sulphates. 

e.  CANDY. 

Par.  1.  Candy  is  a product  made  from  a saccharine 
substance  or  substances  with  or  without  the  addition  of 
harmless  coloring,  flavoring,  or  Ailing  materials  and  con- 
tains no  terra  alba,  barytes,  talc,  chrome  yellow,  or  other 
mineral  substances,  or  poisonous  colors  or  flavors,  or  other 
ingredients  deleterious  or  detrimental  to  health,  or  any 
vinous,  malt,  or  spirituous  liquor  or  compound,  or  narcotic 
drug. 

f.  HONEA^ 

Par.  1.  Honey  is  the  nectar  and  saccharine  exudation 
of  plants  gathered,  modified,  and  stored  in  the  comb  by 
honey  bees  (Apis  mellifica  and  A.  dorsata) ; is  laevo-rotary, 
contains  not  more  than  twenty -five  (25)  per  cent,  of  water, 
not  more  than  twenty -five  hundredths  (0.25)  per  cent,  of 
ash,  and  not  more  than  eight  (8)  per  cent,  of  sucrose. 

Par.  2.  Comb  honey  is  honey  contained  in  the  cells 
of  comb. 

Par.  3.  Extracted  honey  is  honey  which  has  been 
separated  from  the  uncrushed  comb  by  centrifugal  force 
or  gravity. 

Par.  4.  Strained  honey  is  honey  removed  from  the 
crushed  comb  by  straining  or  other  means. 

D. — Condiments  (except  Vinegar  and  Salt). 

a.  SPICES. 

Par.  1.  Spices  are  aromatic  vegetable  substances  used 
for  the  seasoning  of  food  and  from  which  no  portion  of  any 
volatile  oil  or  other  flavoring  principle  has  been  removed, 
and  which  are  clean,  sound  and  true  to  name. 

Par.  2.  Allspice,  pimento,  is  the  dried  fruit  of  pimenta 
(L.)  Karst.,  and  contains  not  less  than  eight  (8)  per  cent. 
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of  quercitannic  acid*;  not  more  than  six  (6)  per  cent,  of 
total  ash,  not  more  than  five-tenths  (0.5)  per  cent,  of  ash 
insoluble  in  hydrochloric  acid,  and  not  more  than  twenty- 
five  (25)  per  cent,  of  crude  fiber. 

Par.  3.  Anise  is  the  fruit  of  the  Pimpinella  anisum  L. 

Par.  4.  Bay  leaf  is  the  dried  leaf  of  Laurus  nobilis  L. 

Par.  5.  Capers  are  the  flower  buds  of  Capparis  spin- 
osa  L. 

Par.  6.  Caraway  is  the  fruit  of  Carum  carvi  L. 
CAYENNE  AND  RED  PEPPERS. 

Par.  7.  Red  pepper  is  the  red,  dried  ripe  fruit  of  any 
species  of  Capsicum. 

Par.  8.  Cayenne  pepper,  cayenne,  is  the  dried  ripe 
fruit  of  Capsicum  frutescens  L.,  Capsicum  baccatum  L., 
or  some  other  small-fruited  species  of  Capsicum,  and  con- 
tains not  less  than  fifteen  (15)  per  cent,  of  nonvolatile 
ether  extract;  not  more  than  six  and  five-tenths  (6.5) 
per  cent,  of  total  ash;  not  more  than  five-tenths  (0.5)  per 
cent,  of  ash  insoluble  in  hydrochloric  acid;  not  more  than 
one  and  five-tenths  (1.5)  per  cent,  of  starch,  and  not  more 
than  twenty-eight  (28)  per  cent,  of  crude  fiber. 

Par.  9.  Paprika  is  the  dried  ripe  fruit  of  Capsicum 
annuum  L.,  or  some  other  large-fruited  species  of  Capsicum, 
excluding  seeds  and  stems. 

Par.  10.  Celery  seed  is  the  dried  fruit  of  Apium  grave- 
olens  L. 

Par.  11.  Cinnamon  is  the  dried  bark  of  any  species 
of  the  genus  Cinnamomum  from  which  the  outer  layers 
may  or  may  not  have  been  removed. 

Par.  12.  True  cinnamon  is  the  dried  inner  bark  of 
Cinnamomum  zeylanicum  Breyne. 

Par.  13.  Cassia  is  the  dried  bark  of  various  species 
of  Cinnamomum,  other  than  Cinnamomum  zeylanicum. 


*Calculated  from  the  total  oxygen  absorbed  by  the  aqueous  extract. 
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from  which  the  outer  layers  may  or  may  not  have  been 
removed. 

Par.  14.  Cassia  buds  are  the  dried  immature  fruit 
of  species  of  Cinnamomum. 

Par.  15.  Ground  cinnamon,  ground  cassia,  is  a powder 
consisting  of  cinnamon,  cassia,  or  cassia  buds,  or  a mixture 
of  these  spices  and  contains  not  more  than  six  (6)  per  cent, 
of  total  ash  and  not  more  than  two  (2)  per  cent,  of  sand. 

Par.  16.  Cloves  are  the  dried  flower  buds  of  caryo- 
phyllus  aromaticus  L.,  which  contain  not  more  than  flve 
(5)  per  cent,  of  clove  stems;  not  less  than  ten  (10)  per  cent, 
of  volatile  ether  extract;  not  less  than  twelve  (12)  per  cent, 
of  quercitannic  acid*,  not  more  than  eight  (8)  per  cent,  of 
total  ash;  not  more  than  flve-tenths  (0.5)  per  cent,  of  ash 
insoluble  in  hydrochloric  acid,  and  not  more  than  ten  (10) 
per  cent,  of  crude  fiber. 

Par.  17.  Coriander  is  the  dried  fruit  of  Coriandrum 
sativum  L. 

Par.  18.  Cumin  seed  is  the  fruit  of  Cuminum  L. 

Par.  19.  Dill  seed  is  the  fruit  of  Anethum  graveolens 

L. 

Par.  20.  Fennel  is  the  fruit  of  Foeniculum  foeniculum 
(L.)  Karst. 

Par.  21.  Ginger  is  the  washed  and  dried  or  decorti- 
cated and  dried  rhizome  of  Zinzibar  zingiber  (L.)  Karst., 
and  contains  not  less  than  forty-two  (42)  per  cent,  of  starch; 
not  more  than  eight  (8)  per  cent,  of  crude  fiber,  not  more 
than  six  (6)  per  cent,  of  total  ash,  not  more  than  one  (1) 
per  cent,  of  lime,  and  not  more  than  three  (3)  per  cent,  of 
ash  insoluble  in  hydrochloric  acid. 

Par.  22.  Limed  ginger,  bleached  ginger,  is  whole  gin- 
ger coated  with  carbonate  of  lime  and  contains  not  more 
than  ten  (10)  per  cent,  of  ash,  not  more  than  four  (4)  per 
cent,  of  carbonate  of  lime,  and  conforms  in  other  respects 
to  the  standard  for  ginger. 


*Calculated  from  the  total  oxygen  absorbed  by  the  aqueous  extract. 
4— 
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Par.  23.  Horse-radish  is  the  root  of  Roripa  armoracia 
(L.)  Hitchcock,  either  by  itself  or  ground  and  mixed  with 
vinegar. 

Par.  24.  Mace  is  the  dried  arillus  of  Myristica  fra- 
grans  Houttuyn,  and  contains  not  less  than  twenty  (20) 
nor  more  than  thirty  (30)  per  cent,  of  nonvolatile  ether 
extract,  not  more  than  three  (3)  per  cent,  of  total  ash,  and 
not  more  than  five-tenths  (0.5)  per  cent,  of  ash  insoluble 
in  hydrochloric  acid,  and  not  more  than  ten  (10)  per  cent, 
of  crude  fiber. 

Par.  25.  Macassar  mace,  Papua  mace,  is  the  dried 
arillus  of  Myristica  argentea  Warb. 

Par.  26.  Bombay  mace  is  the  dried  arillus  of  Myris- 
tica malabarica  Lamarck. 

Par.  27.  Marjoram  is  the  leaf,  flower  and  branch  of 
Majorana  majorana  (L.)  Karst. 

Par.  28.  Mustard  seed  is  the  seed  of  Sinapisalba 
L.  (white  mustard),  Brassica  nigra  (L.)  Koch  (black  mus- 
tard), or  Brassica  juncea  (L.)  Cosson  (black  or  brown  mus- 
tard). 

Par.  29.  Ground  mustard  is  a powder  made  from 

mustard  seed,  with  or  without  the  removal  of  the  hulls 
and  a portion  of  the  fixed  oil,  and  contains  not  more  than 
two  and  five-tenths  (2.5)  per  cent,  of  starch  and  not  more 
than  eight  (8)  per  cent,  of  total  ash. 

Par.  30.  Prepared  mustard,  German  mustard,  French 
mustard,  mustard  paste,  is  a paste  composed  of  a mixture 
of  ground  mustard  seed  or  mustard  flour  with  salt,  spices 
and  vinegar,  and  calculated  free  from  water,  fat  and  salt, 
contains  not  more  than  twenty-four  (24)  per  cent,  of  car- 
bohydrates calculated  as  starch,  determined  according 
to  the  official  methods,  not  more  than  twelve  (12)  per 
cent,  of  crude  fiber  nor  less  than  thirty-five  (35)  per  cent, 
of  protein,  derived  solely  from  the  materials  named. 

Par.  31.  Nutmeg  is  the  dried  seed  of  the  Myristica 
fragrans  Houttuyn,  deprived  of  its  testa,  with  or  without 
a thin  coating  of  lime,  and  contains  not  less  than  twenty- 
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five  (25)  per  cent,  of  non-volatile  ether  extract,  not  more 
than  five  (5)  per  cent,  of  total  ash,  not  more  than  five- 
tenths  (0.5)  per  cent,  of  ash  insoluble  in  hydrochloric  acid, 
and  not  more  than  ten  (10)  per  cent,  of  crude  fiber. 

Par.  32.  Macassar  nutmeg,  Papua  nutmeg,  male 
nutmeg,  long  nutmeg,  is  the  dried  seed  of  Myristica  argentea 
Warb,  deprived  of  its  testa. 

PEPPER. 

Par.  33.  Black  pepper  is  the  dried  immature  berry 
of  Piper  nigrum  L.  and  contains  not  less  than  six  (6)  per 
cent,  of  non-volatile  ether  extract,  not  less  than  twenty- 
five  (25)  per  cent,  of  starch,  not  more  than  seven  (7)  per 
cent,  of  total  ash,  not  more  than  two  (2)  per  cent,  of  ash 
insoluble  in  hydrochloric  acid,  and  not  more  than  fifteen 
(15)  per  cent,  of  crude  fiber.  One  hundred  parts  of  the 
nonvolatile  ether  extract  contains  not  less  than  three  and 
one-quarter  (3.25)  parts  of  nitrogen. 

Par.  34.  Ground  black  pepper  is  the  product  made  by 
grinding  the  entire  berry  and  contains  the  several  parts 
of  the  berry  in  their  normal  proportions. 

Par.  35.  Long  pepper  is  the  dried  fruit  of  Piper  longum 
L. 

Par.  36.  White  pepper  is  the  dried  mature  berry  of 
Piper  nigrum  L.  from  which  the  outer  coating  or  the  outer 
and  inner  coatings  have  been  removed  and  contains  not 
less  than  six  (6)  per  cent,  of  nonvolatile  ether  extract, 
not  less  than  fifty  (50)  per  cent,  of  starch,  not  more  than 
four  (4)  per  cent,  of  total  ash,  not  more  than  five-tenths 
(0.5)  per  cent,  of  ash  insoluble  in  hydrochloric  acid,  and  not 
more  than  five  (5)  per  cent,  of  crude  fiber.  One  hundred 
parts  of  the  nonvolatile  ether  extract  contains  not  less 
than  four  (4)  parts  of  nitrogen. 

Par.  37.  Saffron  is  the  dried  stigma  of  Crocus  sativus 
L. 

Par.  38.  Sage  is  the  leaf  of  Salvia  officinalis  L. 
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Par.  39.  Savory,  summer  savory,  is  the  leaf,  blossoms, 
and  branch  of  Satureja  hortensis  L. 

Par.  40.  Thyme  is  the  leaf  and  tip  of  blooming  branch- 
es of  Thymus  vulgaris  L. 

b.  FLAVORING  EXTRACTS. 

Par.  1.  A flavoring  extract*  is  a solution  in  ethyl 
alcohol  of  proper  strength  of  the  sapid  and  odorous  prin- 
ciples derived  from  an  aromatic  plant,  or  parts  of  the  plant, 
with  or  without  its  coloring  matter,  and  conforms  in  name 
to  the  plant  used  in  its  preparation. 

Par.  2.  Almond  extract  is  the  flavoring  extract  pre- 
pared from  oil  of  bitter  almonds,  free  from  hydrocyanic 
acid,  and  contains  not  less  than  one  (1)  per  cent,  by  volume 
of  oil  of  bitter  almonds. 

Par.  2a.  Oil  of  bitter  almonds,  commercial,  is  the 
volatile  oil  obtained  from  the  seed  of  the  bitter  almond 
(Amygdalus  communis  L.)  the  apricot  (Prunus  armeniaca 
L.)  or  the  peach  (Amygdalus  persica  L.) 

Par.  3.  Anise  extract  is  the  flavoring  extract  prepared 
from  oil  of  anise,  and  contains  not  less  than  three  (3)  per 
cent,  by  volume  of  oil  of  anise. 

Par.  3a.  Oil  of  anise  is  the  volatile  oil  obtained  from 
the  anise  seed. 

Par.  4.  Celery  seed  extract  is  the  flavoring  extract 
prepared  from  celery  seed  or  the  oil  of  celery  seed,  or  both, 
and  contains  not  less  than  three-tenths  (0.3)  per  cent, 
by  volume  of  oil  of  celery  seed. 

Par.  4a.  Oil  of  celery  seed  is  the  volatile  oil  obtained 
from  celery  seed. 

Par.  5.  Cassia  extract  is  the  flavoring  extract  prepared 
from  oil  of  cassia  and  contains  not  less  than  two  (2)  per 
cent,  by  volume  of  oil  of  cassia. 

*The  flavoring  extracts  herein  described  are  intended  solely  for  food 
purposes  and  are  not  to  be  confounded  with  similar  preparations  described 
in  the  Pharmacopoeia  for  medicinal  purposes. 
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Par.  5a.  Oil  of  Cassia  is  the  lead-free  volatile  oil  ob- 
tained from  the  leaves  and  bark  of  Cinnamomum  cassia 
Bl.,  and  contains  not  less  than  seventy -five  (75)  per  cent, 
by  weight  of  cinnamic  aldehyde. 

Par.  6.  Cinnamon  extract  is  the  flavoring  extract  pre- 
pared from  oil  of  cinnamon,  and  contains  not  less  than  two 
(2)  per  cent,  by  volume  of  oil  of  cinnamon. 

Par.  6a.  Oil  of  Cinnamon  is  the  lead-free  volatile 
oil  obtained  from  the  bark  of  the  Ceylon  cinnamon  (Cin- 
namomum zeylanicum  Breyne),  and  contains  not  less  than 
sixty -five  (65)  per  cent,  by  weight  of  cinnamic  aldyehde 
and  not  more  than  ten  (10)  per  cent,  by  weight  of  augenol. 

Par.  7.  Clove  extract  is  the  flavoring  extract  pre- 
pared from  oil  of  cloves,  and  contains  not  less  than  two  (2) 
per  cent,  by  volume  of  oil  of  cloves. 

Par.  7a.  Oil  of  cloves  is  the  lead-free,  volatile  oil 
obtained  from  cloves. 

Par.  8.  Ginger  extract  is  the  flavoring  extract  pre- 
pared from  ginger  and  contains  in  each  one  hundred  (100) 
cubic  centimeters,  the  alcohol-soluble  matters  from  not  less 
than  twenty  (20)  grams  of  ginger. 

Par.  9.  Lemon  extract  is  the  flavoring  extract  pre- 
pared from  oil  of  lemon,  or  from  lemon  peel,  or  both,  and 
contains  not  less  than  five  (5)  per  cent,  by  volume  of  oil 
of  lemon. 

Par.  9a.  Oil  of  Lemon  is  the  volatile  oil  obtained, 
by  expression  of  alcoholic  solution,  from  the  fresh  peel  of 
lemon  (Citrus  limonum  L.)  has  an  optical  rotation  (25° 
C.)  of  not  less  than  +60°  in  a 100-millimeter  tube,  and 
contains  not  less  than  four  (4)  per  cent,  by  weight  of  citral. 

Par.  10.  Terpeneless  extract  of  lemon  is  the  flavor- 
ing extract  prepared  by  shaking  oil  of  lemon  with  dilute 
alcohol,  or  by  dissolving  terpeneless  oil  of  lemon  in  dilute 
alcohol,  and  contains  not  less  than  two-tenths  (0.2)  per  cent, 
by  weight  of  citral  derived  from  oil  of  lemon. 

Par.  10a.  Terpeneless  oil  of  lemon  is  oil  of  lemon 
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from  which  all  or  nearly  all  of  the  terpenes  have  been  re- 
moved. 

Par.  11.  Nutmeg  extract  is  the  flavoring  extract  pre- 
pared from  oil  of  nutmeg,  and  contains  not  less  than  two 
(2)  per  cent,  by  volume  of  oil  of  nutmeg.  • 

Par.  11a.  Oil  of  nutmeg  is  the  volatile  oil  obtained 
from  nutmegs. 

Par.  12.  Orange  extract  is  the  flavoring  extract  pre- 
pared from  oil  of  orange,  or  from  orange  peel,  or  both,  and 
contains  not  less  than  five  (5)  per  cent,  by  volume  of  oil 
of  orange. 

Pdr.  12a.  Oil  of  orange  is  the  volatile  oil  obtained,  by 
expression  or  alcoholic  solution,  from  the  fresh  peel  of  the 
orange  (Citrus  aurantium  L.)  and  has  an  optical  rotation 
(25°  C.)  of  not  less  than  +95°  in  a 100-millimeter  tube. 

Par.  13.  Terpeneless  extract  of  orange  is  the  flavor- 
ing extract  prepared  by  shaking  oil  of  orange  with  dilute 
alcohol,  or  by  dissolving  terpeneless  oil  of  orange  in  dilute 
alcohol,  and  corresponds  in  flavoring  strength  to  orange 
extract. 

Par.  13a.  Terpeneless  oil  of  orange  is  oil  of  orange 
from  which  all  or  nearly  all  of  the  terpenes  have  been 
removed. 

Par.  14.  Peppermint  extract  is  the  flavoring  extract 
prepared  from  oil  of  peppermint,  or  from  peppermint,  or 
both,  and  contains  not  less  than  three  (3)  per  cent,  by 
volume  of  oil  of  peppermint. 

Par.  14a.  Peppermint  is  the  leaves  and  flowering  tops 
of  Mentha  piperita  L. 

Par.  14b.  Oil  of  Peppermint  is  the  volatile  oil  obtained 
from  peppermint  and  contains  not  less  than  fifty  (50) 
per  cent,  by  weight  of  menthol. 

Par.  15.  Rose  extract  is  the  flavoring  extract  prepared 
from  otto  of  roses,  with  or  without  red  rose  petals,  and 
contains  not  less  than  four-tenths  (0.4)  per  cent,  by  volume 
of  otto  of  roses. 
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Par.  15a.  Otto  of  roses  is  the  volatile  oil  obtained  from 
the  petals  of  Rosa  damascena  Mill.,  R.  centifolia  L.,  or  R. 
moschata  Herrm. 

Par.  16.  Savory  extract  is  the  flavoring  extract  pre- 
pared from  oil  of  savory,  or  from  savory,  or  both,  and 
contains  not  less  than  thirty-five  hundredths  (0.35)  per 
cent,  by  volume  of  oil  of  savory. 

Par.  16a.  Oil  of  savory  is  the  volatile  oil  obtained  from 
savory. 

Par.  17.  Spearmint  extract  is  the  flavoring  extract 
prepared  from  oil  of  spearmint,  or  from  spearmint,  or  both, 
and  contains  not  less  than  three  (3)  per  cent,  by  volume 
of  oil  of  spearmint. 

Par.  17a.  Spearmint  is  the  leaves  and  flowering  tops 
of  Mentha  spicata  L. 

Par.  17b.  Oil  of  spearmint  is  the  volatile  oil  obtained 
from  spearmint. 

Par.  18.  Star  anise  extract  is  the  flavoring  extract 
prepared  from  oil  of  star  anise,  and  contains  not  less  than 
three  (3)  per  cent,  by  volume  of  oil  of  star  anise 

Par.  18a.  Oil  of  star  anise  is  the  volatile  oil  distilled 
from  the  fruit  of  the  star  anise  (lllicium  verum  Hook). 

Par.  19.  Sweet  basil  extract  is  the  flavoring  extract 
prepared  from  oil  of  sweet  basil,  or  from  sweet  basil,  or 
both,  and  contains  not  less  than  one-tenth  (0.1)  per  cent, 
by  volume  of  oil  of  sweet  basil. 

Par.  19a.  Sweet  basil,  basil,  is  the  leaves  and  tops  of 
Ocymum  basilicum  L. 

Par.  19b.  Oil  of  sweet  basil  is  the  volatile  oil  ob- 
tained from  basil. 

Par.  20.  Sweet  marjoram  extract,  marjoram  extract, 

is  the  flavoring  extract  prepared  from  the  oil  of  marjoram, 
or  from  marjoram,  or  both,  and  contains  not  less  than  one 
(1)  per  cent,  by  volume  of  oil  of  marjoram. 

Par.  20a.  Oil  of  marjoram  is  the  volatile  oil  obtained 
from  marjoram. 
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Par.  21.  Thyme  extract  is  the  flavoring  extract  pre- 
pared from  oil  of  thyme,  or  from  thyme,  or  both,  and  con- 
tains not  less  than  two-tenths  (0.2)  per  cent,  by  volume 
of  oil  of  thyme. 

Par.  21a.  Oil  of  thyme  is  the  volatile  oil  obtained 
from  thyme. 

Par.  22.  Tonka  extract  is  the  flavoring  extract  pre- 
pared from  tonka  bean,  with  or  without  sugar  or  glycerin, 
and  contains  not  less  than  one-tenth  (0.1)  per  cent,  by  weight 
of  coumarin  extracted  from  the  tonka  bean,  together  with 
a corresponding  proportion  of  the  other  soluble  matters 
thereof. 

Par.  22a.  Tonka  bean  is  the  seed  of  Coumarouna 
odorata  Aublet  (Dipteryx  odorata  (Aubl.)  Willd.). 

Par.  23.  Vanilla  extract  is  the  flavoring  extract  pre- 
pared from  vanilla  bean,  with  or  without  sugar  or  glycerin, 
and  contains  in  one  hundred  (100)  cubic  centimeters  the 
soluble  matters  from  not  less  than  ten  (10)  grams  of  the 
vanilla  bean. 

Par.  23a.  Vanilla  bean  is  the  dried,  cured  fruit  of 
Vanilla  planifolia  Andrews. 

Par.  24.  Wintergreen  extract  is  the  flavoring  extract 
prepared  from  oil  of  wintergreen,  and  contains  not  less 
than  three  (3)  per  cent,  by  volume  of  oil  of  wintergreen. 

Par.  24a.  Oil  of  wintergreen  is  the  volatile  oil  dis- 
tilled from  the  leaves  of  the  Gaultheria  procumbens  L. 

c.  EDIBLE  VEGETABLE  OILS  AND  FATS. 

Par.  1.  Olive  oil  is  the  oil  obtained  from  the  sound, 
mature  fruit  of  the  cultivated  olive  tree  (Olea  europoea  L.) 
and  subjected  to  the  usual  refining  processes;  is  free  from 
rancidity;  has  a refractive  index  (25°  C.)  not  less  than 
one  and  forty-six  hundred  and  sixty  ten  thousandths  (1.4660) 
and  not  exceeding  one  and  forty-six  hundred  and  eighty 
ten-thousandths  (1.4680);  and  an  iodin  number  not  less 
than  seventy-nine  (79)  and  not  exceeding  ninety  (90). 
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Par.  2.  Virgin  olive  oil  is  olive  oil  obtained  from  the 
first  pressing  of  carefully  selected,  hand-picked  olives. 

Par.  3.  Cotton-seed  oil  is  the  oil  obtained  from  the 
seeds  of  cotton  plants  (Gossypium  hirsutum  L.,  G.  bar- 
badense  L.,  or  G.  herbaceum  L.)  and  subjected  to  the  usual 
refining  processes;  is  free  from  rancidity;  has  a refractive 
index  (25°  C.)  not  less  than  one  and  forty-seven  hundred 
ten-thousandths  (1.4700)  and  not  exceeding  one  and  forty- 
seven  hundred  and  twenty-five  ten-thouSandths  (1.4725); 
and  an  iodin  number  not  less  than  one  hundred  and  four 
(104)  and  not  exceeding  one  hundred  and  ten  (110). 

Par.  4.  “Winter-yellow”  cotton-seed  oil  is  expressed 
cotton-seed  oil  from  which  a portion  of  the  stearin  has  been 
separated  by  chilling  and  pressure,  and  has  an  iodin  number 
not  less  than  one  hundred  and  ten  (110)  and  not  exceeding 
one  hundred  and  sixteen  (116). 

Par.  5.  Peanut  oil,  arachis  oil,  earthnut  oil,  is  the  oil 

obtained  from  the  peanut  (Arachis  hypogaea  L.)  and  sub- 
jected to  the  usual  refining  processes;  is  free  from  rancidity; 
has  a refractive  index  (25°  C.)  not  less  than  one  and  forty- 
six  hundred  and  ninety  ten-thousandths  (1.4690)  and 
not  exceeding  one  and  forty-seven  hundred  and  seven  ten- 
thousandths  (1.4707);  and  an  iodin  number  not  less  than 
eighty-seven  (87)  and  not  exceeding  one  hundred  (100). 

Par.  6.  “Cold-drawn”  peanut  oil  is  peanut  oil  ob- 
tained by  pressure  without  heating. 

Par.  7.  Sesame  oil,  gingili  oil,  teel  oil,  is  the  oil 

obtained  from  the  seeds  of  the  sesame  plants  (Sesamum 
orientale  L.  and  S.  radiatum  Schum.  and  Thonn.)  and  sub- 
jected to  the  usual  refining  processes;  is  free  from  rancidity; 
has  a refractive  index  (25°  C.)  not  less  than  one  and  forty- 
seven  hundred  and  four  ten-thousandths  (1.4704)  and  not 
exceeding  one  and  forty-seven  hundred  and  seventeen  ten- 
thousandths  (1.4717);  and  an  iodin  number  not  less  than 
one  hundred  and  three  (103)  and  not  exceeding  one  hundred 
and  twelve  (112). 
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Par.  8.  “Cold-drawn”  sesame  oil  is  sesame  oil  ob- 
tained by  pressure  without  heating. 

Par.  9.  Poppy-seed  oil  is  the  oil  obtained  from  the 
seed  of  the  poppy  (Papaver  somniferum  L.)  subjected  to 
the  usual  refining  processes* and  free  from  rancidity. 

Par.  10.  White  poppy-seed  oil,  “cold-drawn”  poppy- 
seed oil,  is  poppy-seed  oil  of  the  first  pressing  without 
heating. 

Par.  11.  Cocoanut  oil  is  the  oil  obtained  from  the 
kernels  of  the  cocoanut  (Cocos  nucifera  L.)  and  subjected 
to  the  usual  refining  processes  and  free  from  rancidity. 

Par.  1*2.  Cochin  oil  is  cocoanut  oil  prepared  in  Cochin 
(Malabar). 

Par.  13.  Ceylon  oil  is  cocoanut  oil  prepared  in  Ceylon. 

Par.  14.  Copra  oil  is  cocoanut  oil  prepared  from  copra, 
the  dried  kernels  of  the  cocoanut. 

Par.  15.  Rape-seed  oil,  colza  oil,  is  the  oil  obtained 
from  the  seeds  of  the  rape  plant  (Brassica  napus  L.)  and 
subjected  to  the  usual  refining  processes  and  free  from  ran- 
cidity. 

Par.  16.  “Cold-drawn”  rape-seed  oil  is  rape-seed  oil 
obtained  by  the  first  pressing  without  heating. 

Par.  17.  Sunflower  oil  is  the  oil  obtained  from  the 
seeds  of  the  sunflower  (Helianthus  annuus  L.)  and  subjected 
to  the  usual  refining  processes  and  free  from  rancidity. 

Par.  18.  “Cold-drawn”  sunflower  oil  is  sunflower  oil 
obtained  by  the  first  pressing  without  heating. 

Par.  19.  Maize  oil,  corn  oil,  is  the  oil  obtained  from 
the  germ  of  the  maize  (Zea  mays  L.)  and  subjected  to  the 
usual  refining  processes  and  free  from  rancidity. 

Par.  20.  Cocoa  butter,  cacao  butter,  is  the  fat  ob- 
tained from  roasted,  sound  cocoa  beans,  and  subjected  to 
the  usual  refining  processes;  is  free  from  rancidity;  has  a 
refractive  index  (40°  C.)  not  less  than  one  and  forty-five 
hundred  and  sixty-six  ten-thousandths  (1.4566)  and  not 
exceeding  one  and  forty-five  hundred  and  ninety-eight 
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ten  thousandths  (1.4598),  an  iodin  number  not  less  than 
thirty-three  (33)  and  not  exceeding  thirty-eight  (38);  and 
a melting  point  not  lower  than  30°  C.  nor  higher  than  35°  C. 

Par.  21.  Cotton-seed  oil  stearin  is  the  solid  product 
made  by  chilling  cotton-seed  oil  and  separating  the  solid 
portion  by  filtration,  with  or  without  pressure,  and  having 
an  iodin  number  not  less  than  eighty-five  (85)  and  not 
more  than  one  hundred  (100). 

E. — Tea,  Coffee  and  Cocoa  Products, 

a.  TEA. 

Par.  1.  Tea  is  the  leaves  and  leaf  buds  of  different 
species  of  Thea,  prepared  by  the  usual  trade  processes  of 
fermenting,  drying,  and  firing;  meets  the  provisions  of  the 
act  of  Congress  approved  March  2,  1897,  and  the  regulations 
made  in  conformity  therewith  (Treasury  Department 
Circular  16,  February  6,  1905);  conforms  in  variety  and 
place  of  production  to  the  name  it  bears;  and  contains  not 
less  than  four  (4)  nor  more  than  seven  (7)  per  cent  of  ash. 

b.  COFFEE. 

Par.  1.  Coffee  is  the  seed  of  Coffea  arabica  L.  or  Coffea 
liberica  Bull.,  freed  from  all  but  a small  portion  of  its  sper- 
moderm,  and  conforms  in  variety  and  place  of  production 
to  the  name  it  bears. 

Par.  2.  Roasted  coffee  is  coffee  which  by  the  action 
of  heat  has  become  brown  and  developed  its  characteristic 
aroma,  and  contains  not  less  than  ten  (10)  per  cent,  of 
fat  and  not  less  than  three  per  (3)  cent,  of  ash. 

c.  COCOA  AND  COCOA  PRODUCTS. 

Par.  1.  Cocoa  beans  are  the  seeds  of  the  cacao  tree, 
Theobroma  cacao  L. 

Par.  2.  Cocoa  nibs,  cracked  cocoa,  is  the  roasted, 
broken  cocoa  bean  freed  from  its  shell  or  husk. 

Par.  3.  Chocolate,  plain  chocolate,  bitter  chocolate, 
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chocolate  liquor,  bitter  chocolate  coatings,  is  the  solid  or 
plastic  mass  obtained  by  grinding  cocoa  nibs  without  the 
removal  of  fat  or  other  constituents  except  the  germ,  and 
contains  not  more  than  three  (3)  per  cent,  of  ash  insoluble 
in  water,  three  and  fifty  hundredths  (3.50)  per  cent,  of  crude 
fiber,  and  nine  (9)  per  cent,  of  starch,  and  not  less  than 
forty-five  (45)  per  cent,  of  cocoa  fat. 

Par.  4.  Sweet  chocolate,  sweet  chocolate  coatings, 
is  chocolate  mixed  with  sugar  (sucrose),  with  or  without 
the  addition  of  cocoa  butter,  spices,  or  other  flavoring  mat- 
erials, and  contains  in  the  sugar  and  fat-free  residue  no 
higher  percentage  of  either  ash,  fiber,  or  stardh  than  is 
found  in  the  sugar  and  fat-free  residue  of  chocolate. 

Par.  5.  Cocoa,  powdered  cocoa,  is  cocoa  nibs,  with 
or  without  the  germ,  deprived  of  a portion  of  its  fat  and 
finely  pulverized,  and  contains  percentages  of  ash,  crude 
fiber,  and  starch  corresponding  to  those  in  chocolate  after 
correction  for  fat  removed. 

Par.  6.  Sweet  cocoa,  sweetened  cocoa,  is  cocoa  mixed 
with  sugar  (sucrose),  and  contains  not  more  than  sixty 
(60)  per  cent,  of  sugar  (sucrose),  and  in  the  sugar  and  fat- 
free  residue  no  higher  percentage  of  either  ash,  crude  fiber, 
or  starch  than  is  found  in  the  sugar  and  fat-free  residue 
of  chocolate. 

III.  Beverages. 

A.  Fruit  Juices — Fresh,  Sweet,  and  Fermented, 
a.  FRESH  FRUIT  JUICES. 

Par.  1.  Fresh  fruit  juices  are  the  clean  unfermented 
liquid  products  obtained  by  the  first  pressing  of  fresh,  ripe 
fruits,  and  correspond  in  name  to  the  fruits  from  which 
they  are  obtained. 

Par.  2.  Apple  juice,  apple  must,  sweet  cider,  is  the 

fresh  fruit  juice  obtained  from  apples,  the  fruit  of  Pyrus 
malus,  has  a specific  gravity  (20°  C.)  not  less  than  1.0415 
nor  greater  than  1.069;  and  contains  in  one  hundred  (100) 
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cubic  centimeters  (20°  C.)  not  less  than  six  (6)  grams, 
and  not  more  than  twenty  (20)  grams  of  total  sugars,  in 
terms  of  reducing  sugars,  not  less  than  twenty-four  (24) 
centigrams  nor  more  than  sixty  (60)  centigrams  of  apple 
ash,  which  contains  not  less  than  fifty  (50)  per  cent,  of 
potassium  carbonate. 

Par.  3.  Grape  juice,  grape  must,  is  the  fresh  fruit 
juice  obtained  from  grapes  (Vitis  species),  has  a specific 
gravity  (20°C.)  not  less  than  1.0400  and  not  exceeding 
1.1240;  and  contains  in  one  hundred  (100)  cubic  centimeters 
(20°  C.)  not  less  than  seven  (7)  grams  and  not  more  than 
twenty-eight  (28)  grams  of  total  sugars,  in  terms  of  reducing 
sugars,  not  less  than  twenty  (20)  centigrams  and  not  more 
than  fifty -five  (55)  centigrams  of  grape  ash,  and  not  less 
than  fifteen  (15)  milligrams  nor  more  than  seventy  (70) 
milligrams  of  phosphoric  acid  (P2O5). 

Par.  4.  Lemon  juice  is  the  fresh  fruit  juice  obtained 
from  lemon,  the  fruit  of  Citrus  limonum  Risso,  has  a specific 
gravity  (20°  C.)  not  less  than  1.030  and  not  greater  than 
1.040;  and  contains  not  less  than  ten  (10)  per  cent,  of  solids, 
and  not  less  than  seven  (7)  per  cent,  of  citric  acid. 

Par.  5.  Pear  juice,  pear  must,  sweet  perry,  is  the 
fresh  fruit  juice  obtained  from  pears,  the  fruit  of  Pyrus 
communis  or  P.  sinensis. 

b.  STERILIZED  FRUIT  JUICES. 

Par.  1.  Sterilized  fruit  juices  are  the  products  ob- 
tained by  heating  fresh  fruit  juices  sufficiently  to  kill  all 
the  organisms  present,  and  correspond  in  name  to  the  fruits 
from  which  they  are  obtained. 

c.  CONCENTRATED  FRUIT  JUICES. 

Par.  1.  Concentrated  fruit  juices  are  clean,  sound 
fruit  juices  from  which  a considerable  portion  of  the  water 
has  been  evaporated,  and  correspond  in  name  to  the  fruits 
from  which  they  are  obtained. 
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d.  SWEET  ERUIT  JUICES,  SWEETENED  FRUIT 
JUICES,  FRUIT  SIRUPS. 

Par.  1.  Sweet  fruit  juices,  sweetened  fruit  juices, 
fruit  sirups,  are  the  products  obtained  by  adding  sugar 
(sucrose)  to  fresh  fruit  juices,  and  correspond  in  name  to 
the  fruits  from  which  they  are  obtained. 

Par.  2.  Sterilized  fruit  sirups  are  the  products  ob- 
tained by  the  addition  of  sugar,  (sucrose)  to  fresh  fruit 
juices  and  heating  them  sufficiently  to  kill  all  the  organisms 
present,  and  correspond  in  name  to  the  fruits  from  which 
they  are  obtained. 

e.  FERMENTED  FRUIT  JUICES. 

Par.  1.  Wine  is  the  product  made  by  the  normal 
alcoholic  fermentation  of  the  juice  of  sound,  ripe  grapes, 
and  the  usual  cellar  treatment,  and  contains  not  less  than 
seven  (7)  nor  more  than  sixteen  (16)  per  cent,  of  alcohol, 
by  volume,  and,  in  one  hundred  (100)  cubic  centimeters 
(20°  C.),  not  more  than  one-tenth  (0.1)  gram  of  sodium 
chlorid  nor  more  than  two-tenths  (0.2)  gram  of  potassium 
sulphate;  and  for  red  wine  not  more  than  fourteen  hun- 
dredths (0.14)  gram,  and  for  white  wine  not  more  than 
twelve  hundredths  (0.12)  gram  of  volatile  acids  produced 
by  fermentation  and  calculated  as  acetic  acid.  Red  wine 
is  wine  containing  the  red  coloring  matter  of  the  skins  of 
grapes.  White  wine  is  wine  made  from  white  grapes  or 
the  expressed  fresh  juice  of  other  grapes. 

Par.  2.  Dry  wine  is  wine  in  which  the  fermentation 
of  the  sugars  is  practically  complete  and  which  contains, 
in  one  hundred  (100)  cubic  centimeters  (20°  C.),  less  than 
one  (1)  gram  of  sugars  and  for  dry  red  wine  not  less  than 
sixteen  hundredths  (0.16)  gram  of  grape  ash  and  not  less 
than  one  and  six-tenths  (1.6)  grams  of  sugar-free  grape 
solids,  and  for  dry  white  wine  not  less  than  thirteen  hun- 
dredths (0.13)  gram  of  grape  ash  and  not  less  than  one  and 
four-tenths  (1.4)  grams  of  sugar-free  grape  solids. 
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Par.  3.  Fortified  dry  wine  is  dry  wine  to  which  brandy 
has  been  added  but  which  conforms  in  all  other  particulars 
to  the  standard  of  dry  wine. 

Par.  4.  Sweet  wine  is  wine  in  which  the  alcoholic 
fermentation  has  been  arrested,  and  which  contains,  in 
one  hundred  (100)  cubic  centimeters  (20°  C.),  not  less 
than  one  (1)  gram  of  sugars,  and  for  sweet  red  wine  not 
less  than  sixteen  hundredths  (0.16)  gram  of  grape  ash,  and 
for  sweet  white  wine  not  less  than  thirteen  hundredths 
(0.13)  gram  of  grape  ash. 

Par.  5.  Fortified  sweet  wine  is  sweet  wine  to  which 
wine  spirits  have  been  added.  By  act  of  Congress,  “sweet 
wine”  used  for  making  fortified  sweet  wine  and  “wine 
spirits”  used  for  such  fortification  are  defined  as  follows 
(Sec.  43,  Act  of  October  1,  1890,  26  Stat.,  567,  as  amended 
by  section  68,  Act  of  August  27,  1894,  28  Stat.,  509,  and 
further  amended  by  Act  of  Congress  approved  June  7, 
1906.):  “That  the  wine  spirits  mentioned  in  section  42 
of  this  act  is  the  product  resulting  from  the  distillation  of 
fermented  grape  juice  to  which  water  may  have  been  added 
prior  to,  during,  or  after  fermentation,  for  the  sole  purpose 
of  facilitating  the  fermentation  and  economical  distilla- 
tion thereof,  and  shall  be  held  to  include  the  products 
from  grapes  or  their  residues,  commonly  known  as  grape 
brandy;  and  the  pure  sweet  wine,  which  may  be  fortified 
free  of  tax,  as  provided  in  said  section,  is  fermented  grape 
juice  only,  and  shall  contain  no  other  substance  whatever 
introduced  before,  at  the  time  of,  or  after  fermentation, 
except  as  herein  expressly  provided;  and  such  sweet  wine 
shall  contain  not  less  than  four  per  centum  of  saccharine 
matter,  which  saccharine  strength  may  be  determined  by 
testing  with  Balling’s  saccharometer  or  must  scale,  such 
sweet  wine,  after  the  evaporation  of  the  spirits  contained 
therein,  and  restoring  the  sample  tested  to  original  volume 
by  addition  of  water:  Provided,  That  the  addition  of 
pure  boiled  or  condensed  grape  must  or  pure  crystallized 
cane  or  beet  sugar  or  pure  anhydrous  sugar  to  the  pure  grape 
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juice  aforesaid,  or  the  fermented  product  of  such  grape 
juice  prior  to  the  fortification  provided  by  this  act  for  the 
sole  purpose  of  perfecting  sweet  wine  according  to  commer- 
cial standard,  or  the  addition  of  water  in  such  quantities 
only  as  may  be  necessary  in  the  mechanical  operation  of 
grape  conveyors,  crushers,  and  pipes  leading  to  fermenting 
tanks,  shall  not  be  excluded  by  the  definition  of  pure  sweet 
wine  aforesaid:  Provided,  however.  That  the  cane  or 
beet  sugar,  or  pure  anhydrous  sugar,  or  water,  so  used 
shall  not  in  either  case  be  in  excess  of  ten  (10)  per  centum 
of  the  weight  of  the  wine  to  be  fortified  under  this  rule: 
And  provided  further.  That  in  the  addition  of  water  herein 
authorized  shall  be  under  such  regulations  and  limitations 
as  the  Commissioner  of  Internal  Revenue,  with  the  approval 
of  the  Secretary  of  the  Treasury,  may  from  time  to  time 
prescribe;  but  in  no  case  shall  such  wines  to  which  water 
has  been  added  be  eligible  for  fortification  under  the  pro- 
visions of  this  rule  where  the  same,  after  fermentation  and 
before  fortification,  have  an  alcoholic  strength  of  less  than 
five  per  centum  of  their  volume.” 

Par.  6.  Sparkling  wine  is  wine  in  which  the  after  part 
of  the  fermentation  is  completed  in  the  bottle,  the  sediment 
being  disgorged  and  its  place  supplied  by  wine  or  sugar 
liquor,  and  which  contains,  in  one  hundred  (100)  cubic 
centimeters  (20°  C.),  not  less  than  twelve  hundredths 
(0.12)  gram  of  grape  ash. 

Par.  7.  Modified  wine,  ameliorated  wine,  corrected 
wine,  is  the  product  made  by  the  alcoholic  fermentation, 
with  the  usual  cellar  treatment,  of  a mixture  of  the  juice 
of  sound,  ripe  grapes  with  sugar  (sucrose),  or  a sirup  con- 
taining not  less  than  sixty -five  (65)  per  cent,  of  sugar 
(sucrose),  and  in  quantity  not  more  than  enough  to  raise 
the  alcoholic  strength  after  fermentation,  to  eleven  (11) 
per  cent,  by  volume. 

Par.  8.  Raisin  wine  is  the  product  made  by  the  al- 
coholic fermentation  of  an  infusion  of  dried  or  evaporated 
grapes,  or  of  a mixture  of  such  infusion  or  of  raisins  with 
grape  juice. 
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Par.  9 Cider,  hard  cider,  is  the  product  made  by  the 
normal  alcoholic  fermentation  of  apple  juice,  and  the  usual 
cellar  treatment,  and  contains  not  more  than  seven  (7) 
per  cent,  by  volume  of  alcohol,  and,  in  one  hundred  (100) 
cubic  centimeters  of  the  cider,  not  less  than  two  (2)  grams 
nor  more  than  twelve  (12)  grams  of  solids,  not  more  than 
eight  (8)  grams  of  .sugars,  in  terms  of  reducing  sugars, 
and  not  less  than  twenty  (20)  centigrams  nor  more  than 
for.ty  (40)  centigrams  of  cider  ash. 

Par.  10.  Sparkling  cider,  champagne  cider,  is  cider 
in  which  the  after  part  of  the  fermentation  is  completed 
in  closed  containers,  with  or  without  the  addition  of  cider 
or  sugar  liquor,  and  contains,  in  one  hundred  (100)  cubic 
centimeters,  not  less  than  twenty  (20)  centigrams  of  cider 
ash. 


B.  Malt  Liquors. 

Par.  1.  Malt  liquor  is  a beverage  made  by  the  alco- 
holic fermentation  of  an  infusion,  in  potable  water,  of  barley 
malt  and  hops,  with  or  without  unmalted  grains  or  decor- 
ticated and  degerminated  grains. 

Par.  2.  Beer  is  a malt  liquor  produced  by  bottom 
fermentation,  and  contains,  in  one  hundred  (100)  cubic 
centimeters  (20°  C.),  not  less  than  five  (5)  grams  of  extrac- 
tive matter  and  sixteen  one-hundredths  (0.16)  gram  of 
ash,  chiefly  potassium  phosphate,  and  not  less  than  two 
and  twenty -five  one-hundredths  (2.25)  grams  of  alcohol. 

Par.  3.  Lager  beer,  stored  beer,  is  beer  which  has 
been  stored  in  casks  for  a period  of  at  least  three  months, 
and  contains,  in  one  hundred  (100)  cubic  centimeters  (20° 
C.),  not  less  than  five  (5)  grams  of  extractive  matter  and 
sixteen  one-hundredths  (0.16)  gram  of  ash,  chiefly  potas- 
sium phosphate,  and  not  less  than  two  and  fifty  one-hun- 
dredths (2.50)  grams  of  alcohol. 

Par.  4.  Malt  beer  is  beer  made  of  an  infusion,  in 
potable  water,  of  barley  malt  and  hops,  and  contains,  in 
one  hundred  (100)  cubic  centimeters  (20°  C.),  not  less  than 
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five  (5)  grams  of  extractive  matter,  not  less  than  two- 
tenths  (0.2)  gram  of  ash,  chiefly  potassium  phosphate, 
nor  less  than  two  and  twenty-five  one-hundredths  (2.25) 
grams  of  alcohol,  nor  less  than  four-tenths  (0.4)  gram  of 
crude  protein  (nitrogen  X 6.25). 

Par.  5.  Ale  is  a malt  liquor  produced  by  top  fermen- 
tation, and  contains,  in  one  hundred  (100)  cubic  centimeters 
(20°  C.),  not  less  than  two  and  seventy-five  one-hundredths 
(2.75)  grams  of  alcohol,  nor  less  than  five  (5)  grams  of 
extract,  and  not  less  than  sixteen  one-hundredths  (0.16) 
gram  of  ash,  chiefly  potassium  phosphate. 

Par.  6.  Porter  and  stout  are  varieties  of  malt  liquor 
made  in  part  from  highly  roasted  malt. 

C.  Spirituous  Liquors. 

Par.  1.  Distilled  spirit  is  the  distillate  obtained  from 
a fermented  mash  of  cereals,  molasses,  sugars,  fruits,  or 
other  fermentable  substances,  and  contains  all  the  volatile 
flavors,  essential  oils,  and  other  substances  derived  directly 
from  the  materials  used,  and  the  higher  alcohols,  ethers, 
acids,  and  other  volatile  bodies  congeneric  with  ethyl 
alcohol  produced  during  fermentation,  which  are  carried 
over  at  the  ordinary  temperature  of  distillation  and  the 
principal  part  of  which  are  higher  alcohols  estimated  as 
a my  lie. 

Par.  2.  Alcohol,  cologne  spirit,  neutral  spirit,  velvet 
spirit,  or  silent  spirit  is  distilled  spirit  from  which  all,  or 
practically  all,  of  its  constituents  except  ethyl  alcohol 
and  water  are  separated,  and  contains  not  less  than  ninety- 
four  and  nine-tenths  (94.9)  per  cent.  (189.8  proof)  by  vol- 
ume of  ethyl  alcohol. 

Par.  3.  New  whisky  is  the  properly  distilled  spirit 
from  the  properly  prepared  and  properly  fermented  mash 
of  malted  grain,  or  of  grain  the  starch  of  which  has  been 
hydrolyzed  by  malt;  it  has  an  alcoholic  strength  correspond- 
ing to  the  excise  laws  of  the  various  countries  in  which  it 
is  produced,  and  contains  in  one  hundred  (100)  liters  of 
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proof  spirit  not  less  than  one  hundred  (100)  grams  of  the 
various  substances  other  than  ethyl  alcohol  derived  from 
the  grain  from  which  it  is  made,  and  of  those  produced 
during  fermentation,  the  principal  part  of  which  consists 
of  higher  alcohols  estimated  as  amylic. 

Par.  4.  Rye  whisky  is  whisky  in  the  manufacture 
of  which  rye,  either  in  a malted  condition,  or  with  sufficient 
barley  or  rye  malt  to  hydrolyze  the  starch,  is  the  only 
grain  used. 

Par.  5.  Corn  whisky  is  whisky  made  from  malted 
Indian  corn,  or  of  Indian  corn,  the  starch  of  which  has  been 
hydrolyzed  by  barley  malt. 

Par.  6.  Blended  whisky  is  a mixture  of  two  or  more 
whiskies. 

Par.  7.  Scotch  whisky  is  whisky  made  in  Scotland 
solely  from  barley  malt,  in  the  drying  of  which  peat  has 
been  used.  It  contains  in  one  hundred  (100)  liters  of  proof 
spirit  not  less  than  one  hundred  and  fifty  (150)  grams  of 
the  various  substances  prescribed  for  whisky  exclusive 
of  those  extracted  from  the  cask. 

Par.  8.  Irish  whisky  is  whisky  made  in  Ireland,  and 
conforms  in  the  proportions  of  its  various  ingredients  to 
Scotch  whisky,  save  that  it  may  be  made  of  the  same  mater- 
ials as  prescribed  for  whisky,  and  the  malt  used  is  not  dried 
over  peat. 

Par.  9.  New  rum  is  properly  distilled  spirit  made  from 
the  properly  fermented,  clean,  sound  juice  of  the  sugar- 
cane, the  clean,  sound  massecuite  made  therefrom,  clean, 
sound  molasses  from  the  massecuite,  or  any  sound,  clean, 
intermediate  product  save  sugar,  and  contains  in  one  hun- 
dred (100)  liters  of  proof  spirit,  not  less  than  one  hundred 
(100)  grams  of  the  volatile  flavors,  oils,  and  other  sub- 
stances derived  from  the  materials  of  which  it  is  made,  and 
of  the  substances  congeneric  with  the  ethyl  alcohol  produced 
during  fermentation,  which  are  carried  over  at  the  ordinary 
temperatures  of  distillation,  the  principal  part  of  which 
is  higher  alcohols  estimated  as  amylic.  . 


—68— 


Par.  10.  Rum  (potable  rum)  is  new  rum  stored  not 
less  than  four  (4)  years  in  wood  without  any  artificial  heat 
save  that  which  may  be  imparted  by  warming  the  store- 
house to  the  usual  temperature,  and  contains  in  one  hundred 
(100)  liters  of  proof  spirit  not  less  than  one  hundred  and 
seven ty-five  (175)  grams  of  the  substances  found  in  new 
rum  save  as  they  are  changed  or  eliminated  by  storage, 
and  of  those  produced  as  secondary  bodies  during  aging; 
and,  in  addition  thereto,  the  substance  extracted  from  the 
casks.  It  contains,  when  prepared  for  consumption  as 
permitted  by  the  regulations  of  the  Bureau  of  Internal 
Revenue,  not  less  than  forty-five  (45)  per  cent,  by  volume 
of  ethyl  alcohol,  and,  if  no  statement  is  made  concerning 
its  alcoholic  strength,  it  contains  not  less  than  fifty  (50) 
per  cent,  by  volume  of  ethyl  alcohol  as  prescribed  by  law. 

Par.  11.  New  brandy  is  a properly  distilled  spirit 
made  from  wine,  and  contains  in  one  hundred  (100)  liters 
of  proof  spirit  not  less  than  one  hundred  (100)  grams  of 
the  volatile  flavors,  oils,  and  other  substances  derived  from 
the  material  from  which  it  is  made,  and  of  the  substances 
congeneric  with  ethyl  alcohol  produced  during  fermentation 
and  carried  over  at  the  ordinary  temperature  of  distillation, 
the  principal  part  of  which  consists  of  the  higher  alcohols 
estimated  as  amylic. 

Par.  12.  Brandy  (potable  brandy)  is  new  brandy 
stored  in  wood  for  not  less  than  four  (4)  years  without  any 
artificial  heat  save  that  which  may  be  imparted  by  warming 
the  storehouse  to  the  usual  temperature,  and  contains  in 
one  hundred  (100)  liters  of  proof  spirit  not  less  than  one 
hundred  and  fifty  (150)  grams  of  the  substances  found  in 
new  brandy  save  as  they  are  changed  or  eliminated  by  stor- 
age, and  of  those  produced  as^  secondary  bodies  during  aging; 
and,  in  addition  thereto,  the  substances  extracted  from  the 
casks  in  which  it  has  been  stored.  It  contains,  when  pre- 
pared for  consumption  as  permitted  by  the  regulations 
of  the  Bureau  of  Internal  Revenue,  not  less  than  forty-five 
(45)  per  cent,  by  volume  of  ethyl  alcohol,  and,  if  no  state- 
ment is  made  concerning  its  alcoholic  strength,  it  contains 
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not  less  than  fifty  (50)  per  cent,  volume  of  ethyl  alcohol 
as  prescribed  by  law. 

Par.  13.  Cognac,  cognac  brandy  is  brandy  produced 
in  the  departments  of  the  Charente  and  Charente  Infer- 
ieure,  France,  from  wine  produced  in  those  departments. 

IV.— VINEGAR. 

Par.  1.  Vinegar,  cider  vinegar,  apple  vinegar,  is  the 

product  made  by  the  alcoholic  and  subsequent  acetous 
fermentations  of  the  juices  of  apples,  is  laevo-rotatory, 
and  contains  not  less  than  four  (4)  grams  of  acetic  acid, 
not  less  than  one  and  six-tenths  (1.6)  grams  of  apple  solids, 
of  which  not  more  than  fifty  (50)  per  cent,  are  reducing 
sugars,  and  not  less  than  twenty -five  hundredths  (0.25) 
gram  of  apple  ash  in  one  hundred  (100)  cubic  centimeters 
(20°  C.),  and  the  water-soluble  ash  from  one  hundred 
(100)  cubic  centimeters  (20°  C.)  of  the  vinegar  contains 
not  less  than  ten  (10)  milligrams  of  phosphoric  acid  (P2O5), 
and  requires  not  less  than  thirty  (30)  cubic  centimeters  of 
decinormal  acid  to  neutralize  its  alkalinity. 

Par.  2.  Wine  vinegar,  grape  vinegar,  is  the  product 
made  by  the  alcoholic  and  subsequent  acetous  fermenta- 
tions of  the  juice  of  grapes  and  contains,  in  one  hundred 
(100)  cubic  centimeters  (20°  C.),  not  less  than  four  (4) 
grams  of  acetic  acid,  not  less  than  one  (1.0)  gram  of  grape 
solids,  and  not  less  than  thirteen  hundredths  (0.13)  gram 
of  grape  ash. 

Par.  3.  Malt  vinegar  is  the  product  made  by  the  al- 
coholic and  subsequent  .acetous  fermentations,  without 
distillation,  of  an  infusion  of  barley  malt  or  cereals  whose 
starch  has  been  converted  by  malt,  is  dextro-rotatory, 
and  contains,  in  one  hundred  (100)  cubic  centimeters 
(20°  C.),  not  less  than  four  (4)  grams  of  acetic  acid,  not  less 
than  two  (2)  grams  of  solids,  and  not  less  than  two-tenths 
(0.2)  gram  of  ash;  and  the  water-soluble  ash  from  one 
hundred  (100)  cubic  centimeters  (20°  C.)  of  the  vinegar 
contains  not  less  than  nine  (9)  milligrams  of  phosphoric 


—70— 


acid  (P2  O5),  and  requires  not  less  than  four  (4)  cubic  cen- 
timeters of  decinormal  acid  to  neutralize  its  alkalinity. 

Par.  4.  Sugar  vinegar  is  the  product  made  by  the 
alcoholic  and  subsequent  acetous  fermentations  of  solutions 
of  sugar,  sirup,  molasses,  or  refiners’  sirup,  and  contains, 
in  one  hundred  (100)  cubic  centimeters  (20°  C.),  not  less 
than  four  (4)  grams  of  acetic  acid. 

Par.  5.  Glucose  vinegar  is  the  product  made  by  the 
alcoholic  and  subsequent  acetous  fermentations  of  solutions 
of  starch  sugar  or  glucose,  is  dextro-rotatory,  and  contains, 
in  one  hundred  (100)  cubic  centimeters  (20°  C.),  not  less 
than  four  (4)  grams  of  acetic  acid. 

Par.  6.  Spirit  vinegar,  distilled  vinegar,  grain  vinegar, 
is  the  product  made  by  the  acetous  fermentation  of  dilute 
distilled  alcohol,  and  contains,  in  one  hundred  (100)  cubic 
centimeters  (20°  C.),  not  less  than  four  (4)  grams  of  acetic 
acid. 

V.— SALT. 

Par.  1.  Table  salt,  dairy  salt,  is  fine-grained  crys- 
talline salt  containing  on  a water-free  basis,  not  more  than 
one  and  four-tenths  (1.4)  per  cent,  of  calcium  sulphate 
(CaS04),  nor  more  than  five-tenths  (0.5)  per  cent,  of  cal- 
cium and  magnesium  chlorids  (CaCb  and  MgCb),  nor 
more  than  one-tenth  (0.1)  per  cent,  of  matters  insoluble 
in  water. 


Imitation  Butter  and  Cheese  Law 

Chapter  109,  Session  Laws  1913 

Senate  File  No.  26 


Be  It  Enacted  by  the  Legislature  of  the  State  of  Wyoming: 

AN  ACT  entitled:  '“An  Act  to  regulate  the  manufacture 
and  sale  of  imitation  butter  and  cheese,  defining  the 
duties  of  the  dairy,  food  and  oil  commissioner  and  pre- 
scribing the  penalties  and  punishments  for  violations 
of  this  Act.” 

Imitation  Butter  and  Cheese  Defined. 

Section  1.  That  for  the  purpose  of  this  act  every 
article,  substitute  or  compound,  other  than  that  produced 
from  pure'  milk  or  cream  from  same,  made  in  the  semblance 
of  butter  and  designed  to  be  used  as  a substitute  for  butter 
made  from  pure  milk,  or  cream  from  the  same,  is  hereby 
declared  to  be  imitation  butter  and  that  for  the  purpose 
of  this  act,  every  article,  substance  or  compound  other  than 
that  produced  from  pure  milk,  or  cream  from  the  same, 
made  in  the  semblance  of  cheese  and  designed  to  be  used 
as  a substitute  for  cheese  made  from  pure  milk,  or  cream 
from  the  same,  is  hereby  declared  to  be  imitation  cheese. 

Provided,  that  the  use  of  salt,  rennet  and  other  harmless 
coloring  matter  for  coloring  the  product  of  pure  milk,  or 
cream,  shall  not  be  construed  to  render  such  product  an 
imitation. 

Coloring  Compounds,  Sale. 

Section  2.  No  person,  firm  or  corporation,  by  him- 
self, his  agents,  servants  or  employees,  shall  coat,  powder, 
or  color  with  annatto  or  any  coloring  matter  whatever  any 
substance  designed  as  a substitute  for  butter  or  cheese, 
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whereby  such  substitute  or  product  so  colored  or  com- 
pounded shall  be  made  to  resemble  butter  or  cheese,  the 
product  of  the  dairy.  No  person,  firm  or  corporation,  by 
himself,  his  agents,  or  his  servants,  or  employees,  shall  com- 
bine any  animal  fat,  or  vegetable  oil,  or  other  substance 
with  butter  or  cheese;  or  combine  therewith,  or  with  animal 
fat,  or  vegetable  oil,  or  a combination  of  the  two,  or  with 
either  one,  any  other  substance  or  substances  whatever; 
or  combine  with  annatto,  or  compound  with  the  same,  or 
any  substance  or  substances  containing  annatto  or  com- 
pounds of  the  same,  or  any  coloring  matter  whatever,  with 
imitation  butter,  or  imitation  cheese,  as  defined  in  the  first 
section  of  this  act,  for  the  purpose,  or  with  the  effect,  of 
imparting  thereto  a yellow  color,  or  any  shade  of  yellow, 
so  that  such  imitation  butter,  or  imitation  cheese,  shall 
resemble  yellow  or  any  shade  of  genuine  yellow  butter  or 
cheese;  nor  introduce  any  such  coloring  matter  or  any  sub- 
stance, or  substances,  containing  any  such  coloring  matter 
into  any  one  of  the  articles  of  which  same  is  composed. 

Provided,  nothing  in  this  act  shall  be  construed  to 
prohibit  the  use  of  salt,  rennet  and  harmless  coloring  matter 
for  coloring  the  products  of  pure  milk,  or  cream  from  the 
same. 

No  person,  firm  or  corporation,  by  himself,  his  agents, 
servants  or  employees,  shall  produce  or  manufacture  any 
substance  in  imitation  or  semblance  of  natural  butter  or 
cheese,  nor  sell,  nor  have  in  his  possession,  or  keep  for  sale 
nor  offer  for  sale,  any  imitation  butter  or  imitation  cheese, 
made  or  manufactured,  compounded  or  produced  in  viola- 
tion of  this  section,  whether  such  imitation  butter  or  imi- 
tation cheese  shall  be  made  or  produced  in  this  state  or 
elsewhere. 

Purchaser  of  Substitute  Notified. 

Section  3.  No  person,  firm  or  corporation,  b}^  him- 
self, his  agents,  servants,  or  employees,  shall  sell  or  offer 
for  sale  any  substance  designed  to  be  used  for  a substitute 
for  butter  or  cheese,  under  the  name  of,  or  under  the  pre- 
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tense  that  the  same  is  butter  or  cheese;  and  no  person,  firm 
or  corporation,  by  himself,  his  agents,  servants  or  employees 
shall  sell  any  substance  designed  to  be  used  as  a substitute 
for  butter  or  cheese,  unless  he  shall  inform  the  purchaser 
distinctly  at  the  time  of  sale,  that  the  same  is  a substitute 
for  butter  or  cheese  as  the  case  may  be,  and  shall  deliver  to 
the  purchaser,  at  the  time  of  sale,  a statement  clearly  printed 
in  the  English  language,  which  shall  refer  to  the  article 
sold,  and  which  shall  contain  in  prominent  and  plain  Roman 
type,  a statement  that  the  substance  so  sold  is  a substitute 
for  butter  or  cheese,  as  the  case  may  be,  and  such  statement 
shall  also  give  the  name  and  place  of  business  of  the  maker. 

Cards  to  be  Posted  in  Places  where  Used. 

Section  4.  No  keeper  or  proprietor  of  any  bakery, 
hotel,  public  institution,  dining  cars,  restaurants,  saloon, 
lunch  counter,  or  place  of  public  entertainment,  or  any 
person  having  charge  thereof,  or  employed  thereat,  or  any 
person,  firm  or  corporation,  furnishing  board  for  others 
than  members  of  his  own  family,  or  for  any  employees 
where  such  board  is  furnished  for  a compensation,  or  as 
any  part  of  the  compensation  of  any  such  employee,  shall 
keep,  use  or  serve  therein,  either  as  food  for  his  guests, 
boarders,  inmates,  patrons,  customers,  or  employees,  or 
for  cooking  purposes,  an  imitation  butter,  or  imitation 
cheese  as  defined  in  section  one  (1)  of  this  act;  and  in  using 
or  serving  any  substance  designed  as  a substitute  for  butter 
or  cheese,  as  herein  defined,  he  or  they  shall  display  and  keep 
posted  a card  opposite  each  table  in  a conspicuous  place 
where  the  same  may  be  easily  seen  and  read,  in  the  dining 
room,  eating  room,  lunch  room,  restaurant,  hotel,  public 
institution,  dining  car,  boarding  house,  saloon,  or  place  of 
public  entertainment  and  place  where  such  substance,  de- 
signed as  a substitute  is  sold,  used  or  disposed  of,  which 
card  shall  be  white,  and  in  size  not  less  than  ten  by  fourteen 
inches  (10x14  inches);  upon  which  shall  be  printed  in  plain 
black,  Roman  letters,  not  less  than  one  inch  in  length  and 
one-half  in  width,  the  words  “Imitation  Butter  Used  Here,” 
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or  “Imitation  Cheese  Used  Here,”  as  the  case  may  be,  and 
said  cards  shall  not  contain  any  other  words  than  the  ones 
above  prescribed. 

Misdemeanor — Penalty. 

Section  5.  Any  person  violating  the  provisions  of 
this  act  shall  be  guilty  of  a misdemeanor,  and  for  each  offense 
shall,  upon  conviction  thereof,  be  fined  not  less  than  twenty- 
five  dollars  ($25.00),  nor  more  than  one  hundred  dollars 
($100);  and  for  each  subsequent  offense  and  conviction 
thereof,  shall  be  fined  not  less  than  fifty  dollars  ($50.00), 
nor  more  than  two  hundred  dollars  ($200),  or  shall  be  sen- 
tenced to  imprisonment  for  not  more  than  sixty  days  or 
both  at  the  discretion  of  the  court. 

Rules  and  Regulations. 

Section  6.  In  executing  the  provisions  relating  to 
the  sale  of  imitation  butter  and  cheese,  the  Dairy,  Food  and 
Oil  Commissioner  shall,  from  time  to  time,  make,  promul- 
gate and  enforce  such  rules  and  regulations  as  may  be 
necessary  and  proper  to  a prompt  and  effective  enforcement 
of  this  act. 

Enforcement. 

Section  7.  The  State  Dairy,  Food  and  Oil  Commis- 
sioner and  his  assistants  shall  enforce  the  provisions  of  this 
act. 

Section  8.  This  act  shall  take  effect  and  be  in  force 
from  and  after  the  first  day  of  July,  1913. 


